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Good  Taste 

is  always  reflected  in  those  little  "additional"  things.  Many 
times  the  success  of  your  dinner  party  depends  upon  the 
artistic  decoration  of  the  dinner  table. 

Delicious  food,  immaculate  linen,  exquisite  silver  all  enhanced 
in  beauty  and  appeal  by  a  tasty  table  decoration  of  flowers. 


,f  UPTOWN    995  554  ST.  CATHERINE  ST. 

1  UPTOWN  6510  WEST.  MONTREAL 


Many  are  the  stories  regarding  the 
origin  of  coffee.  One  tells  us 
that  the  Angel  Gabriel,  when 
Mohammed  lay  sick,  brought  him 
a  cup  of  the  delightful  beverage 
and  restored  him  to  health  and 
strength. 


¥F  this  story  may  be  given  credence,  the 
*  angel  performed  one  service  for 
Mohammed  and  two  for  humanity 
in  general.  ' 


Seal  Brand  COf  FEE 


is  a  delightful  luxury  to  the  exacting 
palate.  Its  fragrance  is  like  an  invitation 
to  a  feast — the  delicious  beverage  raises 
to  the  order  of  a  banquet  even  a  common- 
place meal. 
Sold  sealed  in  i  and  2  lb.  tins.  Whole,  ground 
and  fine  ground  for  Tricolator  and  percolator  use. 


CHASE  A  SANBORN,  Montreal,  Que. 


In  Bags  of  7,  14,  24,  49  and  98  lbs. 
In  Barrels  of  98  and  196  lbs. 


ylND  now  to  make  all  those  bake  things  that  FIVE 
ROSES  flour  makes  famously!  For  whether  in  bread, 
cakes,  pies  or  puddings,  FIVE  ROSES  brings  to  each 
product  of  your  culinary  skill  the  sturdy  vitality  of 
Canada's  finest  wheat — tempting,  wholesome,  easily 
digested. 

LAKE  OF  THE  WOODS  MILLING  CO.  LTD.,  MONTREAL 


FIVE  ROSES  FLOUR 

^  Breads  -  Cakes  -  Puddings -Pastries 


Woman 
Should  Know 

That  when  she  is  suddenly  called  upon 
to  invest  the  proceeds  of  a  Life 
Assurance  Policy,  paid  to  her  in 
a  lump  sum,  she  is  faced  with 
grave  problems  when  investing 
and  controlling  same. 

That  a  Monthly  Income  Policy  with 
the  Sun  Life  guarantees  payment 
to  a  widow  of  a  definite  sum  each 
month  for  as  long  as  she  shall  live. 

T/ia^the  plan  goes  still  further.  It 
guarantees  at  least  240  payments 
to  someone.  Should  a  widow 
be  called  away  before  240  pay- 
ments have  been  made,  her  child- 
ren will  receive  the  remainder. 


SUN  LIFE  ASSURANCE 
COMPANY  of  CANADA 

Head  Office:  MONTREAL 





'T'HE  Good  House- 
wife  has  no  uneas- 
iness regarding  the 
success  of  her  baking 
when  she  uses  St. 
ija  wrence  Red  Dia- 
mond Sugar. 

Our  Yellow  Sugars 
are  without  equal 


St.  Lawrence  Sugar 
Refineries  Limited 

MONTREAL 


GRANDFATHER  says  he  can  remember  when  a  boy 
being  taken  to  the  village  Church  and  of  hearing 
his  dad  speak  of  the  little  house  adjoining,  which 
they  had  just  built  for  the  Rector. 
Many  summers  have  come  and  gone,  the  original  oc- 
cupant has  passed  away,  but  the  little  frame  house 
still  nestles  up  to  the  Church  and  is  just  as  well  pre- 
served as  ever. 

Its  surface  has  always  been  protected,  that  is  why  it 
is  so  well  preserved. 

Brandram's  Genuine 
B.  B.  White  Lead 

thinned  with  linseed  oil  and  turpentine  makes  a  most 
satisfactory  paint. 

For  almost  200  years  Brandram's  Genuine  B.  B.  has 
been  the  world's  standard  white  lead — a  standard  by 
which  all  other  white  leads  have  been  judged.  It 
is  made  in  a  modern  Canadian  factory  by  the  same 
process  as  was  employed  by  its  inventor  in  England 
almost  200  years  ago,  and  it  is  to-day  the  only  survivor 
of  all  the  patented  processes  of  that  earlier  generation. 

For  Sale  at  the  Leading  Hardware 
Stores  Throughout  Canada, 


RRANPRAM-HENPERSON 

f^OMTMBAk.  »4AUrAX  ST.tlONN  TOMOMTO  mflMMIVM 

MCOICIMK  MAT  CALOARV  KDMeWTON  VANCOWVM 
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SOUPS 

OYSTER  SOUP 

Strain  the  mixture  from  1  quart  oysters  put  into  2 
quarts  milk,  when  boiUng  mix  a  tablespoon  of  flour  with 
1  of  butter.  Pour  the  milk  on  this.  Put  back  in  a  sauce- 
pan and  about  10  minutes  before  serving  add  the  oysters 
and  let  it  come  to  a  boil,  then  add  cup  of  cream,  season 
with  a  little  cayenne,  white  pepper,  and  salt  and  just  at 
the  last  a  few  drops  of  lemon  juice. 

Mrs.  Hanbury  Budden. 


CREAM  LEOPOLD 

Boil  some  barley  in  chicken  broth  for  about  3  hours, 
then  strain  through  a  very  fine  sieve.  Set  it  back  again 
on  the  fire  and  season  with  salt  and  pepper;  add  some 
thick  cream  and  stir  in  a  piece  of  fresh  butter.  Serve 
with  stockless  chervil  leaves. 

Rene  Anjard,  Chef,  Waldorf-Astoria. 


JACKSON'S  SOUP 

Three  or  four  carrots,  1  head  celery,  1  potato,  1  onion, 
1  cup  pulp  tomato,  green  beans,  small  piece  beetroot, 
small  piece  butter.  Grate  red  part  of  carrots,  put  in  a 
pan  with  other  vegetables  cut  up  and  fried  lightly  over 
the  fire.  Add  stock  according  to  quantity  needed  and 
let  simmer  for  2  hours.  Rub  all  through  a  sieve,  add 
butter  and  flour  thickening  before  serving. 

Mrs.  Hugh  A.  Allan. 


PALESTINE  SOUP 

Boil  2  lbs.  Jerusalem  artichokes  in  salted  water,  and 
when  quite  done  pass  through  a  sieve.  Boil  1  qt.  milk 
with  7  or  8  whole  peppers,  a  piece  of  mace,  6  cloves,  and 
an  onion.    When  the  milk  is  well  flavoured,  strain  it. 

Melt  a  piece  of  butter  the  size  of  an  egg.    Stir  into  it 

1  tablespoon  flour,  then  add  gradually  the  flavoured  milk 

and  the  artichoke  pulp.    Boil  it  up,  mix  well  and  stir 

in  1  gill  cream.  ,,7  t-  a 

^  Mrs.  W.  F.  A.  Magee. 
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POT-AU-FEU 

Ingredients — 4  lbs.  of  brisket  of  beef,  the  legs  and 
neck  of  a  fowl,  Yi  a  cabbage,  2  leeks,  1  large  onion,  2 
carrots,  a  bouquet-garni  (parsley,  thyme,  bay-leaf)  1 
dessertspoonful  of  chopped  parsley,  4  cloves,  12  pepper- 
corns, 1  tablespoonful  of  salt,  lb.  of  French  bread, 
6  quarts  of  cold  water. 

Put  the  meat  and  water  into  a  stock-pot  or  boiling  pot; 
let  it  come  gently  to  boiling  point,  and  skim  well.  Wash 
and  clean  the  vegetables,  stick  the  cloves  in  the  onion, 
tie  up  the  cabbage  and  leeks,  and  put  all  in  with  the  meat. 
Add  the  carrots  cut  into  large  pieces,  the  bouquet-garni, 
peppercorns,  and  salt,  and  let  the  whole  simmer  gently 
for  4  hours.  Just  before  serving  cut  the  bread  into  thin 
slices,  place  them  in  a  soup  tureen,  and  add  some  of  the 
carrot,  leeks,  and  onions  cut  into  small  pieces.  Remove 
the  meat  from  the  pot,  season  the  broth  to  taste,  and 
strain  into  the  soup  tureen.  Sprinkle  the  chopped  parsley 
on  the  top,  and  serve.  The  meat  and  remaining  vegetables 
may  be  served  as  a  separate  course;  they  may  also  be 
used  in  some  form  for  another  meal.  Or  the  meat  and 
vegetables  may  be  served  and  the  broth  put  aside  and 
used  on  the  following  day  as  **Croute-au-pot.'' 

TOMATO  SOUP 

1    peck  ripe  tomatoes 

1  head  celery 

3  large  onions 

Yi  cup  flour 

Yi  butter 

Yi  sugar 

1^    "  salt 

1  pinch  cayenne  pepper 
Put  celery,  onions  and  tomatoes  together  and  boil  till 
thoroughly  cooked. 

Strain  and  boil  with  other  ingredients  till  thick.  Place 
in  air  tight  glass  jars — can  be  thinned  to  taste,  with  milk. 

Mrs.  A.  J.  Brown. 

MUSHROOM  SOUP 

Boil  Yi  lb.  mushrooms  in  3  pints  of  water  for  %  hour- 
strain,  then  put  back  on  fire  and  add  1  pint  of  cream  ^nd 
Y  tablespoon  of  butter,  which  has  been  rubbed  into  Y 
tablespoon  of  flour.  Add  salt  and  pepper  and  1  table- 
spoon of  sherry.    Bring  to  a  good  boil,  then  serve.  ,  , 

Miss  G.  Clergue. 
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CORN  SOUP 

Cut  the  corn  from  the  cob  and  scrape  off  well  all  the 
sweeter  part  that  remains.  To  a  pint  of  corn  add  a  quart 
of  hot  water.  Boil  for  an  hour  or  longer  then  press  through 
the  colander.  Put  into  a  saucepan,  butter  the  size  of 
a  small  egg.  When  it  bubbles  sprinkle  in  a  heaping  table- 
spoon of  flour,  sifted,  cook  a  minute  stirring  well,  now  add 
half  of  the  corn  pulp  and  when  vsmoothly  mixed  pour  in 
the  remainder  of  the  corn,  add  cayenne  pepper,  salt,  a 
scant  pint  of  boiling  milk  and  a  teacup  of  cream. 

Mrs.  Hanbury  A.  Budden. 

BLACK  BEAN  SOUP 

1  cup   black  beans 

1  quart  cold  water 

1  pint  stock 

1  tablespoon  corn  starch 
Soak  the  beans  in  cold  water  several  hours  or  overnight, 
pour  out  water  and  boil  in  a  quart  of  cold  water.  Let 
them  boil  until  soft  enough  to  strain  through  strainer 
adding  water  to  cover,  if  it  boils  away.  When  strained 
there  should  be  about  1  pint.  Add  same  quantity  of 
stock  or  water  and  boil  again.  When  boiling  add  the 
corn  starch  which  has  been  moistened  in  a  little  cold 
water  and  cook  5  to  8  minutes.  Season  with  salt,  pepper, 
mustard,  cayenne  and  sherry  or  lemon  juice.  Serve 
with  fried  bread,  slices  of  lemon  or  of  hard-boiled  egg. 

CABBAGE  SOUP 

1  small  cucumber,  1  onion,  1  white  cabbage,  1  quart 
white  stock,  1  pt.  cream.  Cut  cabbage  and  cucumber 
up  small  and  fry  in  a  little  butter  not  too  brown  for  20 
minutes,  stirring  very  often.  Season  with  white  pepper 
and  salt.  Pour  on  the  boiling  stock  and  let  simmer  % 
of  an  hour.     Add  cream  well  warmed  before  serving. 

Mrs.  Hugh  A.  Allan. 

VERY  GOOD  VEGETABLE  SOUP 
(Made  Without  Stock). 

2  cups  dried  potatoes,  Y2  cup  of  carrots,  celery,  turnips, 
and  onions  each.  Cover  with  XYi  quarts  of  cold  water 
and  cook  for  IJ^  hours — add  a  bit  of  butter,  salt,  pepper 
and  paprika  to  taste.  Mrs.  J.  D.  Patison. 
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LETTUCE  SOUP 

One  small  lettuce,  meat  stock,  2  potatoes,  the  leaves 
of  a  head  of  celery,  2  tablespoons  of  peas,  fresh  or  canned, 
1  heaping  tablespoon  of  flour. 

Put  the  potatoes,  cold  boiled,  into  the  stock;  when  it 
boils,  add  the  celery  leaves,  the  lettuce  chopped  up,  the 
peas,  and  the  flour,  mixed  well  with  a  little  cold  stock 
or  water.  Boil  for  one  hour  and  a  half  and  serve  with 
little  squares  of  fried  bread. 

BORCHT 

Make  a  clear,  light-coloured,  highly  seasoned  stock  of 
beef  and  veal  or  of  chicken.  Strain  and  remove  all  fat. 
A  Russian  gourmet  will  say  that  really  good  Borcht  should 
be  made  with  2  ducks  and  a  chicken  in  the  stock.  Cut 
up  some  red  beets  and  boil  them  in  the  stock:  about  4 
large  beets  to  8  cups  of  stock.  When  the  beets  are  cooked 
squeeze  in  enough  lemon  juice  to  give  it  a  slightly  acid 
flavour,  then  clear  by  stirring  in  the  whipped  white  of 
an  egg  and  bringing  it  to  the  boiling  point.  Strain  care- 
fully. Serve  in  cups  with  a  spoonful  of  sour  cream.  If 
the  colour  fails  to  be  bright  red,  a  few  drops  of  vegetable 
colouring  may  be  added. 

Miss  G.  Clergue. 
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FISH 

HALIBUT  a  la  Delmonico 

1  tablespoonful  of    Parmesan  cheese 
1  corn  starch 

1  butter 

3^  cupful   of  mashed  potatoes 

2  cooked  fish 

2  cream  or  milk 

Salt  and  pepper  to  taste 
Beat  the  potato  until  light  and  creamy  with  the  yolk 
of  1  egg.  Mix  2  tablespoons  of  butter  with  the  corn  starch, 
stir  until  smooth.  Add  the  cream,  stir  until  the  sauce 
thickens,  take  from  the  fire,  add  the  remaining  yolk  of 
egg,  fish  and  seasoning.  Fill  a  greased  baking  dish  with 
alternate  layers  of  potato  and  fish.  Cover  the  top  with 
bread  crumbs  mixed  with  the  cheese  and  the  remaining 
tablespoonful  of  butter  melted.  Cook  20  minutes  in  a 
quick  oven.  Mrs.  Henry  G.  Birks. 

LOBSTER  a  I'Americaine 

Take  a  good  heavy  lobster,  cut  it  up,  put  it  into  a  pan 
and  fry  in  salad  oil  till  a  good  colour.  Then  take  out 
the  lobster  and  add  to  the  oil  2  tablespoons  of  flour.  When 
brown  add  some  good  stock  and  a  glass  of  white  wine, 
some  chopped  onion  and  eschalot,  a  bay  leaf  and  small 
glass  of  Madeira,  a  little  brandy,  2  tablespoons  of  tomato 
puree,  cayenne  pepper  and  a  piece  of  glace.  Let  all  this 
reduce  and  simmer  gently  for  an  hour,  then  put  through 
a  sieve,  put  back  the  lobster  and  cook  the  whole  gently 
for  possibly  an  hour.  Add  at  the  last  a  lump  of  butter 
and  serve  very  hot.  Mrs.  Andrew  A.  Allen. 

OYSTER  CRABS 
A  la  New  Willard 

Take  3^  ounce  oyster  crabs  and  fry  in  butter  for  2 
minutes.  Parboil  1  sweetbread,  slice  and  fry  in  butter 
6  minutes.  Take  6  small  fresh  mushrooms  and  fry  in 
butter  10  minutes.  Season  to  taste.  Let  one  cup  of 
cream  come  to  a  boil  with  the  crabs,  sweetbreads  and 
mushrooms,  then  add  the  yolks  of  2  eggs,  stir  well  and 
just  before  taking  off  the  stove  add  3^  glass  of  sherry. 
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SALMON  TIDNISH 

Scrape  the  fish  and  wash  it.  Rub  in  a  tablespoon 
of  salt;  place  the  fish  in  a  baking  pan  and  score  it  across 
4  or  5  times.  Mix  1  cup  of  fine  bread  crumbs,  a  dessert 
spoon  of  minced  parsley,  j4>  teaspoon  of  whole  black 
pepper  ground,  2  dessert  spoons  of  salt,  milk  to  moisten 
well,  rub  over  the  fish,  and  put  good-sized  lumps  of  butter 
in  the  gashes.  Cover  the  bottom  of  the  pan  with  milk 
and  put  in  a  rather  hot  oven,  basting  every  10  or  15  minutes, 
with  the  milk,  which  must  be  renewed  in  the  pan  often. 
This  takes  at  least  pints  of  rich  milk  or  cream.  When 
cooked  lift  from  the  pan  on  to  a  tin  sheet,  then  slide  care- 
fully into  the  dish  on  which  it  is  to  be  served ;  garnish 
with  lemon  and  hard-boiled  eggs,  the  gravy  in  the  pan 
served  with  it.  A  piece  of  halibut  may  be  cooked  in 
the  same  manner.  Miss  G.  Clergue. 

HERRING  ROES  (Savoury) 

Take  some  rounds  of  bread  about  1  inch  deep,  cut  centres 
partly  through  with  a  smaller  cutter.  Fry  a  crisp  brown. 
Then  remove  the  centre  piece  of  bread.  Place  in  this 
hole  a  herring  roe — ^set  in  oven  to  re-heat  and  when  upon 
point  of  serving  pour  cheese  cream  over  all.  Cheese 
cream  shred  very  finely,  3^  lb.  stale  dry  cheese,  a  dash 
of  French  mustard,  and  a  little  English  mustard,  pepper 
and  salt.  Place  in  a  saucepan,  add  3^  pt.  cream — put 
at  side  of  stove  and  let  it  dissolve  very  slowly.  This 
mixture  must  not  boil  but  must  be  piping  hot. 

To  prepare  the  herring  roes  (which  may  be  bought 
in  a  tin,  if  fresh  ones  unprocurable)  marinade  them  in 
a  mixture  of  lemon  juice,  pepper  and  salt  for  two  or  three 
hours.  Then  set  them  in  a  tin  with  a  buttered  paper  over 
and  under  them  and  put  in  oven  to  get  very  hot — care 
must  be  taken  not  to  let  them  get  tough  or  dry. 

Mrs.  J.  J.  Pangman. 

MINORITY  FISH  BALLS 

Boil  any  fresh  fish — cod  or  haddock — ^and  tease  out 
well — after  removing  the  head,  all  bones  and  the  skin, 
add  two  boiled  potatoes,  put  through  the  ricer.  Make 
a  thick  drawn  butter,  to  which  add  the  fish  and  potatoes 
well  mixed— salt  and  pepper  to  taste  and  yolks  of  two 
eggs,  slightly  beaten — if  too  soft  add  a  little  flour  or  fine 
bread  crumbs.  Drop  from  a  spoon  in  boiling  lard  and 
fry  a  nice  brown.  Don't  have  them  too  soft  to  drop — 
they  should  be  stiff  enough  to  hold  their  shape.  Garnish 
with  lemon  and  parsley.  Mrs.  Guy  Robinson. 


Tried  and  True  Recipes  15 


DEVILLED  LOBSTER 

5  lbs.  of  lobster,  1  pt.  cream,  2  tablespoons  of  butter, 
2  of  flour,  one  of  mustard,  salt,  pepper,  a  little  cayenne, 
a  scant  pt.  of  bread  crumbs.    Cut  the  meat  rather  fine. 

Put  the  cream  on  to  boil,  mix  flour,  butter,  pepper, 
salt,  mustard  together,  add  three  spoons  of  boiling  cream. 
Stir  into  remaining  cream  and  cook  three  minutes,  add 
lobster,  cook  one  minute  more.  Put  in  baking  dish,  cover 
with  crumbs,  buttered,  and  brown  in  overi  twenty  minutes. 

Note:  A  good  measure  of  mustard. 

LOBSTER  BEAUGENGY 

Boil  a  medium-sized  lobster  for  20  minutes;  when  cool, 
split  in  two.  Remove  flesh  from  shells  and  cut  in  dice. 
Fry  in  butter,  add  a  glass  of  sherry.  Add  2  tablespoons- 
ful  of  cream  sauce  and  Yi  pint  of  cream.  Let  it  boil  slowly 
for  10  minutes;  in  the  meantime  have  2  yolks  of  eggs, 
a  few  spoonsful  of  cream,  an  ounce  of  butter,  mix  slowly 
with  the  lobster  and  season  to  taste.  Fill  shells  to  the 
brim  with  this  preparation  and  bake  in  oven. 

MOUSSELINE  OF  FISH 

One  lb.  of  raw  halibut  chopped  very  finely  (any  firm 
white  fish  can  be  used). 

Mix  the  whites  of  4  eggs  beaten  stiff,  1  cup  of  bread 
crumbs,  very  fine,  1  cup  of  cream,  }/i  lb.  of  almonds  cut 
in  fine  strips,  a  pinch  of  mace,  a  little  bit  of  onion  juice 
or,  if  preferred,  3^  teaspoonful  of  lemon  juice,  salt  and 
pepper.  Steam  in  a  mould  or  bake  in  a  pan  of  water 
or  in  individual  moulds  for  three-quarters  of  an  hour. 
Serve  with  a  rich  cream,  or  mushroom  or,  lobster  sauce. 

This  is  good  cold  in  summer  with  a  cucumber  sauce 
or  light  mayonnaise. 

FISH  FAROE 

1  lb.  of  uncooked  fish  (two  whitings)  3^  pint  of  stock 
or  milk,  2  oz.  of  flour,  1  oz.  of  butter,  2  eggs,  pepper  and 
salt.  Method: — 

Melt  the  butter,  stir  in  the  flour,  add  the  milk  or  stock 
and  work  until  the  panada  forms  a  compact  mass  round 
the  bowl  of  the  spoon.  Pound  the  fish  and  the  panada 
well  together,  add  the  eggs  one  by  one,  season  well,  and 
pass  the  ingredients  through  a  wire  sieve.  A  lighter 
mixture  may  be  obtained  when  required  by  pounding  3 
yolks  with  the  fish  and  mixing  the  3  whites  stiffly  whipped 
after  passing  the  mixture  through  a  sieve.  Steam  about 
35  minutes  and  serve  with  hollandaise  sauce. 
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CREAMED  FISH 


One  and  a  half  cups  of  flaked  halibut,  or  any  cold  boiled 
fish,  2  cups  milk,  cup  of  butter,  1  tablespoon  of 
flour,  bit  of  bay  leaf,  dash  of  mace,  sprig  of  parsley,  1 
small  onion,  cup  buttered  bread  crumbs,  salt,  pepper, 
1  tablespoon  of  sherry. 

Scald  the  milk  with  the  onion,  bay  leaf,  mace  and  pars- 
ley; remove  the  seasonings,  melt  the  butter  add  the 
flour,  salt,  pepper,  and  gradually  the  milk.  Put  the 
fish  in  a  deep  buttered  dish  (or  in  individual  dishes). 
Pour  over  it  the  sauce  and  cover  with  the  buttered  crumbs. 
Just  before  taking  from  the  oven  make  an  opening  in  the 
crust  of  crumbs  and  put  in  a  tablespoon  of  sherry. 


1  cup  of  cold  fish  flaked 

1  cup  of  whipped  cream 

2  eggs  well  beaten 
Juice  of  Y2  lemon 
Pepper  and  salt  to  taste 


Mix  well  and  bake  in  moderate  oven  for  20  minutes 
in  ramekin  dishes. 


Pass  meat  and  sauce  through  meat  mincer  twice,  then 
press  through  wire  sieve,  add  sherry  and  nutmeg  and 
Yi  pint  whipped  cream,  stir  in  lightly  the  liquid  gelatine 
and  mould.  Serve  with  squares  of  aspic  jelly.  Lettuce 
leaves  and  finely  minced  nuts  as  garnish. 


FISH  SOUFFLE 


Mrs.  C.  C.  Ballantyne. 


MOUSSE  OF  LOBSTER 


1  pinch  nutmeg 

1   dessert  spoon  sherry 

1  tablespoon  gelatine    melted  in 

2  water 
Yi  pint  cream 


Mrs.  Henry  Joseph. 
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COD  RECHAUFFE 

1  lb.  of  cooked  cod,  3^  pint  of  white  sauce,  1  teaspoonful 
of  mushroom  sauce,  Yi  teaspoonful  of  anchovy  essence, 
^2  teaspoonful  of  mixed  mustard,  butter,  bread  crumbs, 
salt  and  pepper. 

Method : — 

Free  the  fish  from  skin  and  bones,  and  separate  it  into 
large  flakes.  Make  the  sauce  as  directed,  add  the  mush- 
room sauce,  anchovy  essence,  mustard  and  salt,  pepper 
to  taste,  put  in  the  fish  mix  well  together,  then  turn  the 
whole  into  a  well-buttered  fireproof  baking  dish.  Cover 
the  surface  lightly  with  bread  crumbs,  add  a  few  pieces  of 
butter,  bake  in  the  oven  until  brown  (15  minutes  to  bake). 

Mrs.  B.  J.  Clergue. 

HADDOCK  MEUNIERE 

Take  half  a  haddock  which  has  been  filleted,  salt  it 
and  soak  in  milk  for  1  hour.  Have  frying  pan  hot  and 
put  in  2  tablespoons  butter.  Fry  fish  until  cooked  and 
after  place  on  fish  platter,  pour  over  hollandaise  sauce 
and  garnish  with  parsley  and  slices  of  lemon. 

Mrs.  Henry  Joseph. 

BATTER 

2  tablespoons  flour 

1  whole  egg 

1  teaspoon  salad  oil 

Pinch  of  salt  and  enough  very  cold  water  to  make 
mixture  like  thick  cream.  Beat  hard  for  five  minutes 
and  put  to  one  side  till  ready.  This  batter  is  excellent 
for  frying  fish,  fruit,  or  any  soft  and  tender  substance, 
but  too  thick  for  chicken  or  meat.  Batter  will  keep  good, 
for  a  week  and  is  improved  by  standing  some  hours. 

HUNGARIAN  FISH  RAMEKINS 

Take  small  pieces  of  any  cooked  fish  (white)  to  which 
add  shreds  of  onion  browned  in  the  pan,  also  diced  celery, 
tomato  and  pimento.  Season  well.  Almost  fill  ramekins 
with  this  and  then  pour  in  an  egg  beaten  into  milk. 

Bake  until  custard  is  taken  and  serve  in  ramekins  very 
hot. 

Mrs.  R.  E.  MacDougall. 
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ENTREES 

TURKEYS'  LIVERS 

Stew  3  or  4  livers  with  some  fat  of  bacon  and  fry  till 
slightly  brown,  then  add: — 
1   clove  garlic 
1  bay  leaf 
4  cloves 

3^2  saltsp.  pepper 
1        "  salt 
1  sugar 
Pour  in  a  glass  of  port  wine. 

Leave  over  the  fire  till  it  boils;  remove  to  the  side  and 
keep  simmering  for  30  minutes  or  more.  Pound  the  livers 
with  half  the  quantity  of  fresh  butter  to  a  smooth  paste, 
press  into  balls  and  cover  with  melted  butter. 

Mrs.  T.  S.  Gillespie. 

BLACK  COCK 
Fillets  a  la  Financifere 

2  black  cocks,  3  slices  of  bacon,  3^  pt.  of  brown  sauce, 
pt.  of  stock,  1  glass  of  sherry  or  Madeira,  12  button 
mushrooms,  1  medium-sized  onion,  1  small  carrot,  }/2 
a  turnip,  salt  and  pepper. 

Cut  the  birds  into  neat  fillets,  slice  the  vegetables, 
place  them  in  a  saucepan  with  the  stock,  add  the  slices 
of  bacon,  lay  the  fillets  on  the  top  of  them,  cover  closely  with 
a  well  buttered  paper,  and  cook  gently  for  about  30  minutes. 
Make  the  brown  sauce  as  directed,  add  to  it  the  mushrooms 
(fresh  ones  must  be  previously  fried  in  a  little  butter) 
and  the  wine,  season  to  taste,  and  keep  hot  until  required. 
When  the  fillets  are  done,  arrange  them  on  a  hot  dish, 
strain  the  sauce  over,  and  garnish  with  the  mushrooms, 
and  if  liked  the  bacon  cut  into  dice  and  grouped  round 
the  base.    Time — 45  to  60  minutes. 


Tried  and  True  Recipes  19 


LENT  PIE 

Boil  a  cod  or  haddock  and  flake  off  in  nice  flakes  not 
too  small,  then  in  the  water  (or  some  of  it)  in  which  it 
was  boiled,  put  in  the  bones  with  some  herbs,  pepper- 
corns and  salt  and  boil  till  it  becomes  thick  and  ready- 
to  jelly. 

Set  aside  to  cool,  when  it  ought  to  jelly,  then  butter  a 
pie  dish  and  put  in  some  flakes  of  fish — ^pepper,  salt  and 
broken  pieces  of  the  fish  jelly,  then  a  layer  of  oysters  then 
fish  and  jelly, — oysters  alternately  till  the  dish  is  full. 
On  top  put  a  nice  paste.    Bake  till  done. 

Mrs.  Allan  Magee. 

SUPREME  OF  CHICKEN  MOUNT  ROYAL 

Saute  the  supreme  in  butter  and  dish  them  in  callops 
of  foie  gras  arranged  in  the  form  of  a  crown  and  tossed 
in  butter.  Coat  with  Madeira  and  mushroom  sauce, 
fresh  mushrooms  cooked  in  cream  and  baked  small  tom- 
atoes for  each  supreme. 

Supreme  must  be  taken  from  a  small  roasting  chicken. 

Chef. 

SMOTHERED  FOWL 

Skin  birds  and  cut  in  individual  portions,  remove  bones. 
Dip  in  thin  batter  (1  egg  to  1  cup  milk)  and  dip  in  dried 
bread  crumbs  flavoured  with  pepper,  salt  and  nutmeg. 
Fry  in  bacon  fat  till  nicely  brown.  Have  a  roasting  tin 
or  shallow  enamel  dish  ready,  1  onion,  the  ends  of  bacon 
chopped  and  the  livers  of  fowls,  with  enough  stock  to 
just  keep  meat  moist.  Cover  and  bake  from  30  minutes 
to  an  hour  according  age  of  fowl.  Serve  with  corn  fritters 
and  rice  potatoes.  Serve  gravy  in  boat,  after  straining  add 
1  cup  whipped  cream  if  needed  for  special  occasion. 
SCOTCH  HAGGIS 

Thoroughly  clean  a  sheep's  pluck,  make  incisions  in 
heart  and  pluck  to  let  blood  out,  put  in  saucepan  with 
enough  cold  water  to  cover  (letting  the  windpipe  hang 
over  the  saucepan).  Change  water  after  ten  minutes. 
Cook  till  done.  Trim  and  mince  grate  half  of  liver,  1  lb. 
minced  suet,  1  breakfast  cup  oatmeal,  Y2  pt.  gravy,  season 
well  with  pepper,  salt  and  cayenne.  Have  a  clean  haggis 
bag  ready,  fill  3  parts  full  and  boil  three  hours  in  plenty 
water. 

'  N.B.  A  haggis  bag  is  a  sheep's  paunch;  but  the  above 
mixture  can  be  steamed  for  4  hours  in  any  ordinary  steam- 
ing bowl.  It  is  also  a  very  good,  though  rich,  stuffing  for 
fowls.  V.  T. 
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FILLET  OF  PORK 

Take  undercut  of  loin  of  pork,  cut  in  rounds  1  inch  thick, 
flatten,  fry  in  egg  and  crumbs.  Serve  with  rich  brown 
gravy  (not  sauce)  dish  up  on  border  of  mashed  potatoes 
and  have  centre  of  green  beans,  peas  or  flageolets  (the 
latter  is  nicest)  one  section  of  apple  (cooked  in  syrup  with 
the  juice  of  a  lemon)  should  be  placed  on  each  filet. 

LENOX  CHICKEN 


1 

tablespoon  gelatine 

cup  of    chicken  stock 

"     "  heavy  cream 

cups  cold  chicken 

yolks  2  eggs. 

1 

teaspoon  of  salt 

1 

"  sugar 

1 

"  mustard 

"       "  pepper 

1 

"       "  vinegar 

y2 

tablespoon  butter 

Whites  of  2  eggs. 

2 

cups  finely  chopped  c 

Dissolve  the  tablespoonful  of  gelatine  in  chicken  stock 
and  drain. 

When  mixture  begins  to  thicken  beat  until  frothy  and 
add  the  cream  beaten  until  stiff,  then  add  chicken,  season 
with  pepper  and  salt  and  turn  into  individual  moulds 
and  chill. 

Serve  with  chopped  aspic. 

JELLIED  VEGETABLES 

Soak  1  tablespoon  of  gelatine  in  1  cup  cold  water  and 
dissolve  in  1  cup  of  boiling  water.  Then  add  Vio  cup  each 
of  sugar  and  vinegar,  2  tablespoons  of  lemon  juice  and 
1  teaspoonful  of  salt.  When  cool  and  beginning  to  stiffen 
add  1  cup  celery  cut  in  small  pieces  and  3^  cup  of  finely 
shredded  cabbage;  1  cup  pimentoes  cut  into  small  pieces, 
turn  into  mould  and  chill.  When  cool  remove  from  mould 
and  arrange  around  jelly  thin  slices  of  tongue  overlapping 
one  another  and  garnish  with  celery  tips. 
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KROMEwSKIES 

These  are  any  kind  of  croquettes  fried  in  thin  batter. 
Mix  3  tablespoons  fine  flour  with: — • 

1  tablespoon  salad  oil 

2  yolks  of  eggs 

4  tablespoons  cold  water 
Beat  this  for  5  minutes,  adding  a  little  more  water  if 
too  thick.    When  ready  to  use  stir  into  it  lightly  the  beaten 
whites  of  2  eggs.    Dip  in  your  croquettes  and  drop  into 
boiling  lard  one  by  one.         Mrs.  Hanbury  Budden. 

KROMESKIES 

1  cup  cold   minced  chicken 

%       rich  white  sauce 

3^  minced  ham 
Yolk  of  one  egg 
Make  sauce  of  1  dessert  spoon  butter  to  1  tablespoon 
flour,  cook  on  stove,  stirring  till  smooth,  add  Y2  cup  white 
stock  and  1  bay  leaf.  Cook  slowly  not  less  than  five 
minutes,  flavour  to  taste.  Strain  on  to  chicken  and  ham. 
When  cold,  place  1  teaspoonful  on  round  of  pastry,  bind 
edges  with  yolk  of  egg,  brush  pastry  with  egg,  dip  in  crumb- 
led vermicelli  and  fry  in  deep  fat,  drain  and  serve  hot. 
Cold  fish  is  nice  served  in  this  way  without  the  ham. 

BRAWN 

A  pig's  head  and  feet — ^well  cleaned  and  cut — ^soak 
all  night  to  draw  out  the  blood.  Cover  well  with  water 
and  boil  till  thoroughly  tender  and  well  done.  Put  in 
a  colander  and  drain  the  liquid.  Stand  aside  for  the 
night.  Cut  up  the  meat  very  small  and  put  on  with  the 
liquid,  season  with  salt  and  pepper  and  cayenne.  Give 
one  good  boil  up  and  put  in  moulds. 

Mrs.  Guy  Robinson. 

CHICKEN  AND  CABBAGE 
(A  dish  of  Auvergne) 

Put  about  3^  of  a  lb.  of  salt  pork,  cut  in  slices,  in  the 
bottom  of  a  kettle.  When  a  little  melted  put  in  a  fowl 
or  a  chicken  or  two  partridges  stuffed  as  for  roasting. 
Put  in  1  large  clove  of  garlic  and  3  large  onions  sliced, 
salt  and  pepper.  Dredge  with  flour,  put  in  a  little  water 
and  cover  closely.  Dredge  and  baste  the  fowl  every  15 
minutes,  adding  water  each  time.  Have  a  cabbage  ready 
cut  into  four  pieces  and  put  in  the  kettle  1  hour  before  the 
fowl  is  cooked.  A  fowl  will  take  not  less  than  4  hours 
and  allow  3  hours  for  a  chicken. 

Miss  G.  Clerguf. 
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BREAST  OF  QUAIL  LACELLES 

Remove  breast  from  six  birds,  lard  and  bake  in  hot 
oven  for  20  minutes;  baste  every  5  minutes  with  a  rich 
brown  stock  that  breasts  may  have  a  glazed  appearance. 
Mould  cornmeal  or  hominy  mush  in  cone  shape — when 
formed,  remove  from  mould  and  sprinkle  with  finely 
chopped  parsley. 

Arrange  the  breasts  on  cone  along  base  and  make  6 
nests  of  mashed  sweet  potato  around  base  of  cone  at 
equal  distances,  using  pastry  bag  and  rose  tube. 

Fill  nests  with  clean  mushrooms  and  sweetbreads 
and  garnish  with  toasted  bread  points,  the  crusts  of  which 
have  been  brushed  with  white  of  egg  and  finely  chopped 
parsley. 

Serve  with  13^  cup  sauce  seasoned  with  tomato  catsup. 

SWEETBREADS  a  la  Victoria 

4  parboiled  sweetbreads 

1  egg 

2  tbsp.  of  Tabasca  sauce 

1  teaspoon  of  chopped  parsley 
1  cup  of  thick  white  sauce 
Salt  and  pepper  to  taste. 
Cut  sweetbreads,  of  which  there  should  be  2  cups.  If 
not  enough,  add  chopped  mushrooms  to  make  2  cups; 
then  season;  add  eggs  slightly  beaten,  then  stir  mixture, 
shape,  crumb  and  fry. 

Make  cuts  in  each  small  end  of  each  fillet  and  insert 
in  each  a  piece  of  cold  boiled  macaroni  1}4  inches  long 
and  serve  with  Allemande  sauce. 

BOILED  HAM 

Wash  ham  and  let  stand  over  night.  Cover  again  in 
morning  with  fresh  water  and  let  cook  just  long  enough 
to  loosen  the  skin,  so  it  will  come  off  easily.  Two  to 
three  hours,  if  ham  is  large. 

Skin  and  put  in  dripping  pan  and  cover  with  1  cup 
vinegar — 1  cup  of  water  and  1  teasp.  mustard,  mixed  to- 
gether. Baste  the  ham  with  this  very  often  and  roast 
1  hour. 

Take  from  pan  and  cover  the  entire  ham  with  sugar 
in  which  you  mix  1  tablesp.  flour.  Return  to  oven  and 
cook  without  basting  until  golden  brown  in  moderate 
oven. 

Turn  on  flat  dish  and  put  some  weight  on  ham  to  press 
it.    Garnish  with  whole  cloves.    Mrs.  V.  M.  Drury. 


Tried  and  True  Recipes  23 


RUSSIAN  PATTIES 

1  lb.  oysters 

3  tablespoons  of  butter 

43^       "  flour 

IJ^  cups  chicken  stock 

Y2  cup  cream 

Y2  tablespoon  vinegar 
1  lemon  juice 

Yolks  of  two  eggs 

1  tablespoon  grated  horseradish 

2  of  capers 
Salt  and  pepper  to  taste. 

Parboil  oysters,  drain  and  remove  liquor.  Then  there 
should  be  Yi  cup. 

Make  sauce  of  butter,  flour,  stock  and  oyster  liquor, 
cream  and  yolks  of  eggs.  Salt  and  pepper.  Add  oysters, 
and  as  soon  as  all  is  heated,  fill  pastry  shells. 

CHICKEN  a  la  VAL  MORIN 

2/3  chicken  cut  up  as  for  stewing 
1  tin  of  tomatoes  or  eight  fresh  tomatoes  peeled 
sliced 

1   tablespoon  of  curry  powder 

1  "  of  salt 
\.y2  of  flour 

2  of  celery  cut  very  fine 
2       "           of  apple     "      "  " 

1  onion  "      "  " 

cup  rich  cream 

Place  chicken  in  saucepan  in  alternate  layers  with 
tomatoes,  sprinkling  each  layer  of  chicken  with  dry  in- 
gredients, previously  mixed  together  and  the  minced 
celery  and  apple  mixed  with  tomatoes.  Cover  closely 
and  cook  slowly  for  two  hours,  or  longer,  the  length  of 
time  depending  on  the  age  of  the  chicken,  never  letting 
it  do  more  than  simmer  very  gently.  Remove  chicken 
to  serving  dish,  drain  gravy,  pressing  through  strainer 
all  the  thick  part;  return  to  saucepan,  reheat,  add  cream 
and  let  cook  two  minutes,  stirring  constantly;  pour  over 
chicken  and  serve  at  once. 
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SPINACH  SOUFFLE 
(Italian) 

Boil  some  spinach  in  salted  water.  When  cooked  drain 
and  chop  it.  There  should  be  about  2  cupfuls  when 
chopped. 

Put  into  a  saucepan  on  the  fire  2  tablespoonsf ul  of  butter 
and  1^/2  level  tablespoonsf  ul  of  flour.  When  these  are 
blended  add  the  2  cupfuls  of  spinach  and  one  cup  of  cream. 
Cook  five  minutes,  stirring  carefully.  Then  mix  into 
this  the  yolks  of  3  eggs  and  remove  the  saucepan  at  once 
from  the  fire.  When  the  mixture  is  cool  stir  into  it  the 
3  whites  of  eggs,  well  beaten.  Pour  into  a  buttered  souffle 
dish,  or  individual  dishes,  and  bake  about  twenty  minutes 
in  a  moderate  oven. 

Mrs.  W.  Lynde  Harrison. 

SWEETBREADS  ON  MUSHROOMS 

Parboil  3  heart  sweetbreads.  Remove  all  skin  and 
gristle  and  saute  gently  till  tender.  Place  half  of  each 
sweetbread  on  a  flat  mushroom  (which  has  been  cooking 
in  oven  for  fifteen  minutes).  Place  on  rounds  of  but- 
tered toast  and  garnish  each  sweetbread  with  a  tiny  roll 
of  bacon  on  a  skewer.    Serve  cream  sauce  separately. 

LAMB  IN  CASSEROLE  OR  BAKING  DISH 

Spread  cracker  crumbs  over  buttered  baking  dish — 
a  layer  of  cold  meat  cut  in  slices,  1  teaspoon  chopped  onion, 
a  tablespoon  of  melted  butter.  Cook  until  coloured,  add 
1  cup  of  milk,  y2  a  cup  of  soft  bread  crumbs,  1  teaspoon 
chopped  parsley  and  little  salt  and  pepper.  Let  it  cool 
slightly,  then  stir  in  two  well  beaten  eggs  and  pour  the 
mixture  over  the  meat — ^place  in  the  oven  and  bake  till 
a  delicate  brown.  Fresh  tomatoes  cut  up  or  3^  a  can  put 
in  before  the  mixture,  is  an  addition. 

Mrs.  Guy  Robinson. 

CHICKEN  LIVER  EN  BROCHETTE 

Cut  each  liver  into  four  pieces,  alternate  pieces  of 
liver  and  bacon,  allowing  1  liver  to  5  pieces  of  bacon 
for  each  skewer. 

Sprinkle  with  bread  crumbs. 

Balance  skewer  in  upright  position  on  dripping-pan 
and  bake  in  a  hot  oven  until  crisp. 

Serve  with  rounds  of  toast  and  garnish  with  watercress. 
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SAVOURIES  and  SAUCES 

PARMESAN  PUFFS 

A]/2  oz.  of  bread  crumbs 

4     oz.  grated  cheese  (Parmesan) 

2     oz.  butter 

}/2    teaspoonful  cayenne  and  salt  (mixed) 
2  eggs. 

Put  crumbs,  cheese,  butter,  salt  and  cayenne  into  a 
mortar  and  pound  thoroughly.  Beat  eggs  well  and  bind 
first  mixture  with  them.  Make  balls  the  size  of  a  large 
walnut  and  fry  to  a  light  brown.  Serve  on  a  folded  nap- 
kin.   The  puffs  should  be  very  light. 

(For  three  persons) 

Mrs.  Howard  Kelley. 
CHEESE  AND  POTATO  PUFFS 
One  cup  cheese,  1  cup  hot  seasoned  potatoes  mashed,!  egg, 
}/2  teaspoonful  salt,  dash  of  paprika,  }/2  teaspoonful  pars- 
ley, chopped  fine.  Mix  cheese  and  potatoes,  add  salt, 
parsley,  paprika  and  yolk  of  egg  well  beaten.  Fold  in 
the  white  of  egg  stiffly  beaten,  and  place  by  spoonfuls 
on  a  greased  pan  and  bake  till  golden  brown. 

Lady  Stavert. 
EGG  IN  TOMATO  SAUCE 
Cover  the  bottom  of  an  earthern  baking  dish  with 
well  seasoned  tomato  suvee.  Arrange  on  it  poached  eggs, 
leaving  spaces  to  show  the  red  colour — lay  between  the 
eggs  small  sausages  already  cooked.  Place  a  small  piece 
of  butter  on  each  egg  and  set  the  dish  in  the  oven  to  heat. 

Mrs.  W.  R.  Miller. 
SAVOURY  RICE 

2  tablespoons  of  butter  or  dripping  or  margar- 
ine 

6  tablespoons  of  boiled  rice 

4  tablespoons   chopped   cooked  carrots 

3  tablespoons  of  grated  cheese 
1  chopped  hard  boiled  egg 
Milk. 

Melt  the  butter  or  margarine,  and  add  the  rice,  carrots, 
cheese,  and  egg.  Moisten  well  with  milk  and  season  tastily. 
Heap  on  a  dish  or  place  in  a  not  too  deep  casserole,  and 
brown  in  the  oven.  In  food  value  this  dish  takes  the  place 
of  both  meat  and  potatoes.  Mrs.  Hanbury  Blt)den. 
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SPANISH  RICE 

}/2  lb.  rice 
y2   "  butter 

2  tomatoes  or  3^  cup  tinned 

1  tablespoon  grated  fresh  cheese 
Salt  and  pepper 

Boil  rice  so  that  it  is  very  dry;    then  fry  in  the  butter 
until  slightly  brown.    Stir  in  the  tomatoes  (which  if  fresh 
should  first  be  boiled).    Add  grated  cheese  and  season- 
ings. Mrs.  Howard  Kelley. 
EGG  FRITTERS 

3  hard-boiled  fresh  eggs  (10  minutes),  cut  whites  in  dice. 
Stir  yolks  into  thick  sauce  made  of  1  tablespoon  flour 
cooked  in  1  tablespoon  butter  and  }/2  cup  milk.  Stir 
till  smooth  but  not  too  fast  or  long,  as  butter  will  separate 
and  sauce  become  oily,  leave  mixture  in  cool  place,  then 
lift  dessertspoonful  and  dip  in  batter.  Fry  in  clarified 
dripping. 

A  FINE  SAUCE  for  CANVAS  or  OTHER  WILD  DUCK 

Melt  on  a  saucepan  1  oz.  of  butter  and  a  spoonful  of 
currant  jelly.  Add  salt  and  red  pepper,  juice  of  1  lemon, 
1  glass  of  sherry  and  a  small  cup  of  very  finely  chopped 
celery.  Increase  this  quantity  for  a  company  larger  than 
six.  Mrs.  T.  J.  Drummond. 

MUSHROOM  SAUCE 
Cook  3  tablespoons  butter  with  slice  each  of  carrot 
and  onion,  1  tablespoon  lean,  raw  ham  finely  chopped. 
Add  4  tablespoons  flour  and  stir  until  well  browned,  then 
add  ^  cup  mushroom  liquor  or  chicken  stock.  Peel 
and  cut  in  pieces  3^  or  J/^  lb.  mushrooms,  saute  in  butter 
5  minutes.    Put  them  in  the  sauce  and  cook  15  minutes. 

Mrs.  W.  F.  A.  Magee. 
ANOTHER  HOLLANDAISE  SAUCE 

3  tablespoons  butter 

2  flour 

1  cup  hot  water 
}/2  teaspoon  salt 
Cayenne 

2  egg  yolks 

l}/2  tablespoons  lemon  juice 
Melt  butter  in  top  of  double  boiler,  add  flour,  and 
blend  well  together.  When  well  blended  add  hot  water 
gradually.  Cook  until  smooth  and  thickened.  Add  seas- 
onings and  lemon  juice.  Just  before  serving  pour  over 
the  well  beaten  yolks  of  eggs.    Reheat  and  serve. 
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HOLLANDAISE  SAUCE 

Cream  Yi  cup  of  butter  and  yolks  of  4  eggs.  Have 
ready  double  boiler,  slowly  stir  cup  boiling  water, 
lastly  juice  1  lemon.  Salt  and  cayenne  to  taste.  The 
lemon  had  best  be  put  in  only  just  before  serving  or  it 
will  curdle. 

V.  T. 

CABBAGE  AND  GREEN  PEPPER  SALAD 

Chop  or  put  through  mincer  2  green  peppers  and  3 
cups  of  cabbage.  Soak  Y2  packet  of  gelatine  15  minutes 
in  cold  water.  Pour  over  it  lY  cups  of  boiling  water 
to  dissolve  and  let  cool,  then  add  cabbage  and  peppers, 
1  teaspoon  of  salt,  Y  cup  of  vinegar,  Y  cup  lemon  juice. 
Cool  and  put  in  moulds. 

Mrs.  Hugh  A.  Allan. 

ICED  SALAD 

Put  1  tin  of  pineapple  through  a  sieve  with  4  large 
tomatoes — season  with  a  little  salt  and  sugar.  Freeze, 
serve  on  lettuce  leaves,  with  mayonnaise  sauce  over. 

Lady  Holt. 

RUSSIAN  SALAD  DRESSING 

2    tablespoons  mayonnaise 
2  chili  sauce 

2  thick  cream 

2    teaspoons  Worcestershire  sauce 
1    pimento  (cut  very  fine) 
A  little  salt  and  paprika 
Mix  chili  sauce  with  the  mayonnaise  and  all  the  other 
ingredients   in  rotation. 

Mrs.  Harold  Pease. 

BOILED  SALAD  DRESSING 

1  tablespoonful  flour. 

2  eggs 

2    tablespoonfuls  vinegar 
2    teaspoonfuls  mustard 
2    tablespoonfuls  cream  or  milk. 
Sugar  and  salt  to  taste. 
Mix  flour  and  mustard  with  milk — then  add  the  eggs 
and  boil  until  thick  and  strain. 

Miss  A.  M.  Lambe. 
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A  GREEN  MAYONNAISE 

Take  chopped  parsley,  onion  and  celery — 2  tablespoons 
of  each — and  as  much  oil  as  the  yolk  of  1  raw  egg  will 
take  up — thinned  with  tarragon  vinegar  or  juice  of  lemon. 
Salt  and  red  pepper — a  little  dry  mustard.  Put  this  on 
ice  until  needed. 

It  is  good  with  sardines  laid  on  lettuce  or  cold  sweet- 
breads cut  into  dice. 

Mrs.  T.  J.  Drummond. 


LOBSTER  SALAD 

Cut  lobster  in  small  pieces  and  mix  with  it  a  dressing 
made  of  2  tablespoons  oil,  1  tablespoon  vinegar,  1  saltspoon 
salt,  3^  saltspoon  pepper.  Put  in  cold  place  while  making 
following  dressing: — 

Beat  yolks  of  two  eggs  until  light  colored  and  thick. 
Measure  out  3^  pt.  oil,  and  add  to  yolks  a  few  drops  at 
a  time  until  very  thick,  then  add  1  teaspoon  mustard, 

1  teaspoon  powdered  sugar,  }/2  teaspoon  salt,  and  a  speck 
cayenne.  Add  few  drops  of  lemon  pure,  and  then  more 
oil — more  lemon — more  oil  until  all  the  oil  and  lemon 
juice  is  used  up.  {}/2  lemon  and  1  teaspoon  of  vinegar 
in  all.) 

RINK— DUM— DIDDY 
A  California  Recipe 

Butter  size  of  an  egg,  (melt  in  double  boiler  first)  add 

2  cups  grated  cheese,  when  melted  together,  add  1  cup 
thick  tomatoes,  3  drops  tobasco  sauce,  2  tablespoons 
Worcestershire  sauce,  salt,  paprika  or  cayenne  (all  according 
to  taste)  not  as  much  cayenne  as  paprika,  2  eggs  well 
beaten,  last,  make  hot  and  spread  on  Uneeda  biscuits,  or 
toast,  2  to  a  person;  this  amount  will  serve  about  12  people. 
More  tomatoes  may  be  added  for  bulk,  thicken  with  a 
little  corn  starch,  less  cheese  will  answer  also.  Nice  for 
luncheon  or  afternoon  tea. 

Miss  F.  E.  MacDougall. 
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RILLETTES  DE  TOURS 
(Cretons  Ganadiens) 

Three  lbs.  shoulder  of  fresh  pork,  3  lbs.  cutlets  of  pork, 
1  filet  of  pork,  2  pork  kidneys,  2  lbs.  of  kidney  fat,  1  pint 
of  water,  3  tablespoons  of  salt,  pepper,  and  4  onions  minced, 
fine  with  the  pork  fat.  Chop  the  meat  into  small  dice, 
mince  the  fat  and  kidneys  very  fine;  let  all  boil  gently 
for  4  hours.  About  Yi  hour  before  removing  from  the 
fire,  add  1  teaspoonful  of  mixed  spices  and  3^  lb.  fresh 
mushrooms  cut  in  large  pieces.  Line  a  mould  with  half- 
set  aspic;  when  set,  pour  in  the  mixture,  pour  over  more 
aspic. 

This  is  excellent  for  a  cold  supper  or  can  be  used  as  pate 
de  foie  gras,  and  it  may  be  moulded  in  buttered  dishes 
without  the  aspic. 

Madame  Dandurand. 

CURRY  ASPIC 

Boil  one  fowl,  strain  and  cool  the  stock  and  take  off 
fat. 

Chop  1  small  onion  and  1  small  apple  and  fry  until 
soft.  Add  1  teaspoonful  of  curry  powder,  1  teaspoonful 
sugar,  pepper  and  salt  to  taste.  Then  add  2  cups  of 
the  chicken  stock,  the  juice  of  1  lemon  and  boil  for  ten 
minutes.  Add  1  level  tablespoonful  of  Knox*s  gelatine — 
strain,  and  when  cool  add  1  cup  of  whipped  cream,  put  in 
a  ring  mould  and  set. 

When  turned  out  fill  in  centre  with  chicken  salad  and 
serve  very  cold  with  mayonnaise. 

Mrs.  a.  D.  MacTier. 

LANCASHIRE  HOT  POT 

Should  be  done  in  a  deep  dish.  Slice  very  underdone 
cold  beef  and  cut  in  two-inch  pieces.  Slice  uncooked  pot- 
atoes very  thin.  Put  a  layer  of  the  potatoes  in  bottom 
of  dish,  then  a  layer  of  the  cold  beef  pieces,  pepper  and 
salt  each  layer  of  beef.  Continue  until  dish  is  nearly  full. 
Make  a  gravy  of  thin  stock  and  flavour  with  onion.  Pour 
this  into  dish  until  nearly  full,  cook  in  slow  oven  until 
potatoes  are  soft  (about  two  hours)  with  a  tight  cover  on 
the  dish.    Take  cover  off  and  brown  top  layer  of  potatoes. 

Mrs.  C.  Fergie. 
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SALADS 

PINEAPPLE  SALAD 

Soak  Yi  packet  of  gelatine  in  cold  water  for  15  minutes. 
Mix  together  1  cup  of  pineapple  cut  in  small  cubes,  juice 
of  2  lemons,  salt  and  paprika  to  taste,  (melt  gelatine 
over  hot  water)  2  medium  sized  cucumbers  also  cut  in 
cubes,  \i  teaspoon  of  onion  juice.  Stir  in  ingredients 
with  the  gelatine  and  pour  into  individual  moulds. 

Mrs.  Hugh  A.  Allan. 

ASPIC  JELLY 

4  lbs.  knuckle  of  veal 

1  cow  heel 

3  or  4  slices  of  ham 
Any  poultry  trimmings 

2  carrots 
1  onion 

1  faggot  of  savory  herbs 
1  glass   of  sherry 

3  quarts  of  water 

Seasoning  to  taste  of  salt  and  whole 

white  peppers 
3  eggs. 

Lay  the  ham  in  the  bottom  of  the  stewing  pan,  cut  up 
the  veal  and  cow  heel  into  small  pieces  and  lay  them  on 
the  ham;  add  poultry  trimmings,  vegetables,  herbs,  sherry 
and  water  and  let  simmer  very  gently  for  4  hours,  care- 
fully taking  away  all  scum  that  may  rise  to  the  surface. 
Strain  through  a  fine  sieve  and  pour  into  an  earthen  pan 
to  get  cold. 

Have  ready  a  clean  stew  pan  and  put  in  the  jelly  and  be 
particular  to  leave  the  sediment  behind  or  it  will  not  be 
clear;  add  the  whites  of  3  eggs  with  salt  and  pepper  to 
clarify.  Keep  stirring  on  the  fire  till  the  whole  becomes 
very  white.  Then  draw  it  to  the  side  and  let  it  stand 
till  clear.  When  this  is  the  case  strain  through  a  cloth  or 
jelly  bag  and  use  it  for  moulding  poultry,  etc.  Tarragon 
vinegar  may  be  added  to  give  an  additional  flavour.  Time 
about  43^  hours. 

Mrs.  H.  a.  Budden. 
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SALAD  DRESSING 

IJ/^  tablespoons  butter 
Y2  teaspoon  mustard 
H  "  salt 

1    dessert  spoon  sugar 
Yolk  3  eggs 

1     teacup  tarragon  vinegar 

Put  butter  in  saucepan  and  make  just  warm 

(not  oil). 

Mix  mustard  in  cup  with  a  little  vinegar,  also  sugar 
and  salt,  then  break  yolks  into  cup.  Mix  well,  then  fill 
up  with  vinegar,  stir  it  into  the  butter.  Place  saucepan 
in  boiling  water,  stir  till  thick.  Take  off  and  stir  till  cold. 
Will  keep.  When  it  is  to  be  used,  mix  in  2  tablespoons 
well  whipped  cream  to  1  of  dressing. 

Mrs.  Hanbury  A.  Budden. 

TOMATO  JELLY 

Press  meat  of  3  fresh  large  tomatoes  or  small  tin  of 
tomatoes  through  fine  sieve  or  strainer,  add  1  teaspoon 
sugar,  1  teaspoon  salt,  1  tablespoon  vinegar,  1  tablespoon 
powdered  gelatine  which  has  been  soaked  in  1  tablespoon 
cold  water  and  J4  cup  boiling  water.  Chill  jelly  in  border 
moulds  or  cut  in  rings  if  for  individual  servings.  Rings 
are  nicest. 

PEACH  AND  ALMOND  SALAD 

Cut  in  slices  6  large  peaches,  slice  very  thin  Y2  cup  blanch- 
ed almonds  and  4  peach  kernels;  mix  3^  cup  mayonnaise 
with  3^  cup  whipped  cream.  Stir  in  fruit  and  nuts,  serve 
in  small  Boston  lettuce  leaves  or  cucumber  cups.  Cu- 
cumber cups  are  prepared  early  and  chilled  in  cold  water. 

TASTY  SALAD 

Cut  one  small  cucumber  (which  has  had  seeds  removed) 
into  dice,  one  hard  apple  chopped  or  grated,  one  slice 
onion  chopped  very  fine,  1  tablespoon  French  dressing. 
Serve  in  border  of  tomato  jelly  and  lettuce. 

SALAD  DRESSING 
(For  Grapefruit  or  Orange) 

Mix  well  2  tablespoonfuls  of  Escoffier  Sauce  Diable 
and  1  tablespoonful  of  Escoffier  Sauce  Robert  and  then 
add  olive  oil,  a  little  at  a  time.  When  it  becomes  thick, 
season  with  salt  and  pepper  and  vinegar. 

Illy. 
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BREAD  and  ROLLS 

FINGER  ROLLS 

Scald  one  pint  of  milk,  add  to  it  while  warm  one  table- 
spoon of  butter,  one  teaspoon  of  sugar  and  one  of  salt- 
When  cool  add  one  half  of  a  yeast  cake  dissolved  in  one 
half  a  cup  of  lukewarm  water  and  an  egg  beaten  light 
and  five  cups  of  flour  or  enough  to  make  a  soft  dough. 
Beat  well  and  let  stand  until  light.  When  light  and  ready 
to  shape,  divide  into  small  pieces,  roll  them  carefully 
with  the  palms  of  the  hand  on  the  board  into  small 
finger-rolls.  Place  in  a  greased  tin,  let  them  stand  three- 
quarters  of  an  hour,  or  until  light,  and  bake  in  a  quick  oven 
minutes. 

Mrs.  Lansing  Lewis. 

NUT  BROWN  BREAD 

1  cup  molasses 

1  teaspoon  soda 

2  cups  of  milk 

1  dessert  spoon  salt 

3  cups  graham  flour 
1  cup  white  flour 

1  cup  chopped  nuts 
1  cup  raisins  floured. 

Stir  soda  into  the  molasses,  add  milk,  salt,  flour,  nuts 
and  raisins.    Put  in  pan  and  bake  as  any  other  bread. 

Mrs.  Allan  Magee. 

BRAN  GEMS 

Butter  size  of  an  egg 
3^  cup  of  sugar 
%    "    "  milk 
Pinch  of  salt 

1  cup  bran  (Kellogg's  Krumbled) 
1  cup  flour 

1  heaping  teaspoon  baking  powder 

Bake  in  quick  oven  in  patty  pans.  Beat  well  before 
adding   baking  powder. 

Mrs.  F.  S.  Meighan. 
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BROWN  BREAD 

1  cup  white  flour 
1         Indian  meal 
1         graham  flour 
1  egg 

1  teaspoon  salt 

1  soda  stirred  into 

1  cup  of  molasses 

2  cups  milk 

Small  piece  of  lard,  melted. 
Mix  thoroughly  and  let  stand  about  half  an  hour. 
Steam  3  or  more  hours. 

Mrs.  M.  H.  Day. 
GALETTE— A  Sweet  Bread. 

1   pint  milk 
3^  pint  water 

1   cake  Fleischman's  yeast 
1   teaspoon  salt 
1   tablespoon  butter 
1   tablespoon  sugar. 

About  1  quart  flour  to  make  batter.  Scald  milk  with 
}/2  cup  of  the  water.  Melt  in  this  the  salt,  butter  and 
sugar.  Dissolve  yeast  in  the  remaining  half  cup  of  water, 
lukewarm. 

When  first  mixture  is  also  lukewarm  add  to  it  the  yeast 
then  the  flour.  Beat  well,  and  set  in  warm  place  to  rise 
overnight. 

Next  morning  add: — 

1  tablespoon  butter  melted 
1        "  lard 
1  large  cup  sugar  * 
1  pinch  cinnamon 

1  tablespoon  carraway  seeds 

2  eggs  beaten 
Enough  flour  to  knead. 

When  kneaded,  shape,  place  in  tins  and  let  rise  till  light. 
When  baked,  brush  over  with  a  little  sugar  and  butter 
melted  in  milk  to  glaze. 

Mrs.  F.  W.  Cowie. 
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BATH  BUNS 

4  cups  flour 

1  Generous  cup  warm  milk 
Yi  cup  sugar 

34  cup  butter  or  lard 
Y2  teaspoon  salt 
Y2  grated  nutmeg 
Y2  yeast  cake 

2  eggs 

1  pounded    cardamom  seed 

Melt  butter  and  yeast  in  warm  milk.  Beat  eggs  sep- 
arately, add  all  ingredients  to  flour  and  knead  well.  The 
dough  should  be  very  soft,  let  it  rise  overnight.  In  the 
morning  break  into  pieces  about  the  size  of  a  large  egg, 
work  them  into  cakCvS — ^place  in  buttered  pan.  Cover  pan 
and  set  in  warm  place  until  double  their  size — about  2 
hours.  Into  each  bun  work  two  or  three  lumps  of  sugar 
dipped  in  orange  or  lemon  juice.  Bake  in  moderate  oven 
half  an  hour.  Dissolve  3  tablespoons  sugar  in  3  of  milk 
and  when  buns  are  done  wash  over  with  this  mixture  and 
return  to  oven  for  2  minutes. 

Miss  G.  Clergue. 

OATMEAL  BREAD 

1  cup  rolled  oats 

1  tablespoon  of  butter 

Pour  over  this  2  cups  of  boiling  water  and 
let  stand  for  an  hour. 

Then  add : — 

Yi  cup  of  molasses 
Yi  tablespoon  of  salt 
Y2  yeast  cake  dissolved  in 
Yi  cup  lukewarm  water 
4J^  cups  of  flour 

Rise  over  night — ^beat  thoroughly.  Put  in  2  bread 
pans — let  rise  again  and  bake  about  %  hour. 


Mrs.  M.  H.  Day. 
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WALNUT  BREAD 

2  eggs 

1  cup  sugar 

Y2  lb.   shelled  walnuts 

2  cups    of  milk 

3  big  cups  of  flour 

3   teaspoons  of  baking  powder 

1  "  salt 

Chop  walnuts,  beat  eggs  with  sugar,  add  salt  and  milk, 
then  flour  (with  the  baking  powder  mixed  in),  add  nuts 
last.  Place  in  tin  and  let  rise  for  fifteen  minutes.  Bake 
for  an  hour. 

Mrs.  F.  S.  Meighan. 

OATMEAL  ROLLS 

cups  rolled  oats 
teaspoons  salt 

2  tablespoons  butter 

Pour  over  this  three  cups  boiling  water  and  let  stand 
until  nearly  cold,  then  add  1  yeast  cake  dissolved  in  a 
little  warm  water. 

^  cup  molasses — 8  even  cups  of  bread  flour,  after 
sifting,  stir  thoroughly  and  rise  over  night.  Cut 
it  down  in  morning.  Don't  knead  at  all  when  doubled 
in  bulk  it  is  ready  to  bake.  Take  with  spoon  to  fill  roll 
pans. 

Mrs.  J.  Pol. 

SPIDER  CAKE 

5  cups  sweet  milk 


"   corn  meal 

"  flour 

2 

eggs 

1 

teaspoon  salt 

2 

teaspoons  baking  powder 

2 

tablespoons  sugar 

2 

tablespoons  butter 

Melt  the  butter  in  the  baking  pan.  Mix  the  dry  in- 
gredients together — add  the  eggs,  then  add  one  cup  of 
milk  at  a  time,  stirring  well.  Pour  into  baking  pan  and  then 
add  2  more  cups  of  milk  and  bake  half  an  hour  in  moderate 
oven. 

This  is  a  delicious  corn  cake  to  be  eaten  hot  with  butter. 


Miss  G.  Clergue, 
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POTATO  SCONES 

\}/2  cups  freshly  boiled  mashed  potatoes 
2     small  cups  flour 

2  level  teaspoons  baking  powder 
1     tablespoon  butter 

1     egg  well  beaten 
1     teaspoon  sugar 
Pinch  of  salt. 

Mix  well  together  with  sweet  milk,  turn  on  to  a  floured 
board,  roll  out  and  cut  into  triangles.  Bake  in  a  quick 
oven  until  a  nice  brown,  split  and  butter  and  serve  hot. 

Miss  E.  J.  Evans. 

SWEET  SCONES 

1  cup  of  flour,  3^  teaspoon  salt,  IJ^  teaspoons  baking 
powder,  2  tablespoons  lard  and  butter  mixed,  2  tablespoons 
sugar,  1  egg,  }/2  cup  milk.  Roll  out,  divide  into  two  and 
then  divide  each  piece  in  four.    Bake  in  quick  oven. 

Mrs.  Chas.  W.  Tinling. 

DATE  BREAD 

1     egg  ^ 
1     cup  white  sugar 
1     cup  sweet  milk 
}/2  teaspoon  salt 

cups  white  flour 
\}/2  cups    graham  flour 

3  teaspoons  baking  powder 

1     lb.  dates,  stoned  and  cut  up. 
Let  it  all  rise  40  minutes,  then  bake  in  a  moderate  oven 
40  minutes. 

Miss  Ellie  C.  Law. 

OAT  CAKES 

6  oz.  oatmeal,  IJ^  oz.  flour,  23/2  oz,  lard,  3^  teaspoon 
salt,  1  tablespoon  sugar,  pinch  of  baking  soda  and  cream 
of  tartar.  Enough  milk  to  moisten.  Bake  in  slow  oven 
for  20  minutes. 

Mrs.  Chas.  W.  Tinling. 
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"HATTON"  BUTTERMILK  GRIDDLE  SCONES 

Mix  one  full  teaspoon  baking  soda  with  a  little  tepid 
water  smoothly,  and  add  it  to  3  gills  buttermilk;  while 
frothing  stir  in  lightly  flour  to  make  a  soft  dough.  (Also 
one  pinch  salt) . 

Only  experience  will  show  how  much  flour  to  use.  The 
fire  must  be  hot  enough  for  a  sprinkle  of  flour  to  brown  on 
the  griddle. 

Take  sufficient  of  the  mixture  in  the  hands  and  pat 
quickly  on  a  floured  board  into  round  cakes  about  half 
an  inch  thick  and  six  inches  across.  Turn  them  and  when 
finished  baking,  they  should  be  pale  brown  and  floury. 

To  be  eaten  cold  with  plenty  of  good  butter. 

Mrs.  R.  E.  MacDougall. 

BREAKFAST  BUNS 

(Also  very  nice  for  afternoon  tea  made  in  smaller  size.) 
3  cups  flour 

2  teaspoonfuls  baking  powder 

3  eggs  and  a  little  salt 

cup  melted  butter  and  sufficient  milk  to 
make  a  stiff  batter. 

Beat  the  eggs  and  add  the  melted  butter,  milk,  and 
salt,  then  the  flour,  in  which  the  baking  powder  has  been 
mixed.  If  necessary,  mix  in  a  little  more  milk  to  make 
the  batter  of  the  proper  consistency.  Fill  hot  buttered 
gem  pans  half  full  and  bake  to  a  light  brown. 


Miss  Adaline  Van  Horne. 
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CAKE 


CHOCOLATE  CAKE 

Yi  lb.  sugar,  lb.  butter,  lb.  grated  chocolate,  3 
oz.  flour,  4  oz.  ground  almonds,  7  eggs,  1  teaspoon  baking 
powder. 

Cream  the  butter  and  sugar;  beat  in  the  eggs  and  add 
the  other  ingredients.  Bake  in  a  moderate  oven  about 
IJ^  hours.  Coat  with  chocolate  icing.  Dissolve  34  lb. 
chocolate  in  Y2  gill  water  and  add       lb.  icing  sugar. 

Mrs.  Andrew  A.  Allan. 


ENGLISH  FRUIT  CAKE 
1  lb,  butter 

1  lb.  light  brown  sugar 

9  eggs 

1  lb.  flour 

1  teasp.  soda 

2  tablesp.  milk 

3  lbs.  currants 

2  lbs.  raisins,    seeded   and  finely  chopped 
}/2  lbs.   almonds,    blanched   and  shredded 

1  lbs.  citron  finely  shored  and  cut  in  strips 

2  teasp.  mace      \  ^e  added 
2          cmnamon  J 

Cream  the  butter,  add  sugar  gradually  and  beat  thor- 
oughly, separate  yolks  from  whites  of  eggs.  Beat  yolks 
until  thick  and  yellow  coloured;  whites  till  stiff  and 
dry,  and  add  to  first  mixture.  Then  add  milk,  fruit, 
nuts  and  flour  mixed  and  sifted  with  soda.  Put  in  but- 
tered deep  pans,  cover  with  buttered  paper  and 
steam  3  hours,  then  bake  V/i  hours  in  a  slow  oven  or 
bake  4  hours  in  a  very  slow  oven.  Rich  fruit  cake  is 
always  more  satisfactory  when  done  if  the  cooking  is 
accomplished  by  steaming. 

Mrs.  T.  S.  Gillespie. 
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GOOD  PLAIN  CAKE 

3  eggs 
1     cup  milk 
cups  sugar 
yi  cup  butter 
IY2  cups  flour 

1     tablespoonful   baking  powder 
Pinch  of  salt 

A  small  grate  of  lemon  or  any  flavouring  desired. 

Cream  the  butter,  sugar  and  yolks  of  eggs  well.  By 
degrees  add  milk  and  flour  alternately,  adding  salt  and 
baking  powder  the  last  thing  before  beating  in  the  well 
whisked  whites  of  eggs.  Bake  in  a  moderate  oven  until 
the  straw  comes  out  free  from  batter. 

If  desired  for  a  layer  cake,  bake  in  shallow  pans.  If 
for  a  thick  cake,  a  small  pan  is  best,  as  it  can  then  be  cut 
in  squares.  If  currants  or  carraway  seeds  be  used,  add 
a  little  more  butter  and  put  the  fruit  in  last.  Bananas 
mashed  with  lemon  juice  and  sugar  makes  a  good  filling, 
with  lemon  icing  or  whipped  cream  on  the  top. 

Miss.  M.  F.  Bickley. 

CHOCOLATE  CAKE 

1  cup  of  flour 

1  teaspoonful  soda 

1  cup  granulated  sugar 

Mix  in  bowl 

Break  one  egg  in  cup  and  fill  with  milk — melt  2  oz. 
of  chocolate  with  1  tablespoonful  of  butter;  put  in  pinch 
of  salt. 

Cook  for  about  twenty  minutes. 

Mrs.  F.  S.  Meighan. 

GINGERBREAD 

1  scant  cup  of  melted  butter,  1  cup  molasses,  Y2  cup  of 
sour  milk,  2  cups  of  flour,  1%  teaspoonfuls  soda,  1  large 
teaspoonful  of  ginger,  Y2  teaspoonful  cinnamon.  Put 
the  butter  in  a  saucepan  on  the  stove  and  when  melted 
add  molasses  and  let  come  to  the  boil.  Take  off  the  stove 
and  put  in  a  bowl,  add  soda,  ginger  and  cinnamon,  then 
milk  and  flour  alternately,  and  last  of  all  one  egg  well 
beaten;  bake  in  a  moderate  oven  half  an  hour. 


Lady  Stavert. 
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CINNAMON  CAKE 

2     tablespoons  of  butter 

%  cup  of  sugar 
2  eggs 

2     cups  of  flour 

Y2  cup  of  milk 
2     teaspoons   baking   powder  (rounding), 
V/i  teaspoons  cinnamon 

Cream  butter,  add  sugar  and  beaten  eggs — then  cin- 
namon and  milk — ^lastly  the  flour  with  the  baking  powder. 

Icing 

2   cups  icing  sugar 
Y2  tablespoon  butter  (melted). 

1  teaspoon  cocoa 

2  tablespoons  coffee 
Enough  water  to  make  soft. 

Spread  over  cake  while  hot. 

Mrs.  Hanbury  Budden. 

LAYER  CAKE 

1  cup  sugar 
Yi  cup  butter 

2  eggs 

2     cups  flour 

2     teaspoonful  baking  powder 
Y2  cup  sweet  milk 
Beat  the  butter  to  a  cream,  add  the  sugar  and  eggs, 
then  the  milk — lastly  the  flour  and  baking  powder. 

Miss  A.  M.  Lambe. 

NUT  CAKE 

2  cups  sugar 
1  butter 

3  flour 

1  cold  water 

4  eggs 

1  teaspoon  baking  powder 
V/i  cups  nuts 
Half  this  quantity  makes  small  cake. 

Mrs.  H.  B.  Yates. 
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BOHEMIAN  CAKE 

\i  lb.  butter  worked  till  creamy 
3^  lb.  castor  sugar 

2  oz.   grated  chocolate 

Juice  and  grated  peel  of  1  lemon 
4     oz.  flour 

3  raw  yolks  of  eggs 

2     oz.  finely  chopped  citron  peel 
2     tablespoonsful  baking  powder 
Whip  whites  of  eggs  (3)  till  stiff.    Put  mixture  in  cake 
tin  lined  with  buttered  paper  and  bake  in  moderate  oven 
for  40  minutes.  Mrs.  Stewart  M acTier. 

MOCHA  CAKE 

\i  cup  butter  and  1  cup  sugar  creamed  together, 
2  well  beaten  eggs,  3^2  <^i^P  niilk,  V/^  cups  flour,  2  teaspoons 
baking  powder,  1  teaspoon  vanilla.  Bake  in  two  layer 
tins. 

Filling 

V/2  tablespoons  butter,  V/^  cups  powdered  sugar,  1 
tablespoon  coffee  boiled  in  the  smallest  quantity  of  water, 
add  just  sufficient  of  this  to  make  icing  of  consistency 
for  spreading  on  cake.  Mrs.  H.  B.  Yates. 

DEVIL'S  FOOD  CAKE 

2     doz.  chocolate  (milk)  or  3^  lb.  unsweet- 
ened chocolate. 

4  eggs    beaten  separately 
Y2  cup  milk 

1     teaspoon  vanilla 

Y2  cup  butter 
IJ^  sugar 
IM     "  flour 

Heaping  teaspoon  baking  powder 
Cream  butter  and  sugar — add  melted  chocolates,  yokes 
of  eggs,  %  cup  flour,  milk,  balance  flour  with  baking  powder, 
vanilla,  whites  of  eggs  and  beat  well. 

Filling 

cups  sugar 
1     tablespoon  butter 

Y  cup  milk 
V/i  oz.  chocolate 
Let  boil  till  forms  soft  ball  when  dropped  in  cold  water, 
then  beat  till  thick  and  cool.        Mrs.  Wm.  A.  Hay. 
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SOUR  CREAM  SPICE  CAKE 

1  egg 

1   cup  sugar 

}/2  cup  butter 

1   cup  sour  cream 

1   teaspoonful  each  of 

soda,  cinnamon 

clove   &  nutmeg 

1  cup   chopped  raisins 

2  cups  flour 
Pinch  of  salt. 

Mrs.  H.  H.  Hansard. 

LAYER  CAKE 

3^  cup  of  butter 

1  "  sugar 

2  eggs 

}/2  cup  of  milk 
\%   "  flour 
23^  teaspoons  baking  powder 
Pinch  of  salt 

}/i  teaspoon  of  vanilla 
Mix  as  chocolate  cake. 

Mrs.  F.  S.  Meighan. 

SPONGE  CAKE 

12  eggs — the  weight  of  10  in  white  sugar,  the  weight  of 
6  in  flour  well  sifted  twice,  1  teaspoon  vanilla  or  lemon 
(add  no  rising).  Beat  the  yolks  and  sugar  together  and 
after  beating  the  whites  to  a  stiff  froth  add  them  and  the 
flavouring — then  quickly  and  lightly  mix  in  the  flour, 
pour  the  batter  about  2  inches  deep  into  bread  pans  slightly 
greased.    Bake  in  a  cool  oven  one  hour. 

This  recipe  is  sufficient  for  4  loaves. 

As  it  has  no  artificial  rising  it  keeps  fresh  for  ten  days — 
if  it  is  allowed  to! 

Miss  E.  S.  CRA.WFORD. 
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FRUIT  CREAM  CAKE 

1  cup  brown  sugar 

2  eggs  ^ 

Butter  size  of  an  egg 

2     cups  flour 

1     cup   sour  cream 

1     teaspoonful  soda 

1     teaspoonful  cinnamon 

l}/2  cups  seeded  raisins 

Mrs.  H.  B.  Yates. 

OLD-FASHIONED  CAKE 

1  cupful  each  sugar 

butter 
molasses 

jelly  or  strawberry  jam 
buttermilk  or  milk 
}/2  cup  strong  cofifee 

2  eggs 

1  grated  nutmeg 

2  teaspoons  cinnamon 

1  cloves 

2  saleratus  (dissolved  in  3^  cup 

boiling  water) 

2     lbs.  raisins 

1  currants 

1  candied  peel 

6     cups    flour    (measured    before  sifting). 
This  quantity  makes  three  large  loaves.    Half  the  recipe 
can  be  used. 

Miss  E.  J.  Evans 

CUP  CAKE 

1  teaspoon  of  vanilla 

2  cups  sugar 
1  cups  butter 

3  cups  of  sifted  flour 

1  cup  milk 

2  teaspoons  of  baking  powder 

3  eggs 

Cream  butter  and  sugar,  add  beaten  yolks,  add  milk 
and  flour  and  baking  powder  gradually,  and  stiffly  beaten 
whites  of  eggs.  Bake  about  40  minutes  in  a  moderate  oven. 

Mrs.  W.  G.  Pugsley. 


44  Tried  and  True  Recipes 


SPONGE  CAKE 

1  tumbler  sugar 

1       "  flour 

5  eggs  beaten  separately 

1  teaspoonful   baking  powder 

Flavouring  to  taste. 
Beat  the  yolks  and  sugar  well  together,  add  the  whites 
very  well  beaten — then  mix  the  baking  powder  dry  in 
the  flour.    Sift  it  in,  adding  the  flavouring.    Stir  with 
a  knife. 

Miss  A.  M.  Lambe. 

RICH  FRUIT  CAKE 

lbs.  brown  sugar 
13^  "  butter 
2  flour 
15  eggs 
1     gill  brandy 

1  wine 

2  tablespoons  cloves 

2  cinnamon 
4  nutmegs 

4     lbs.  raisins  (2  of  them  sultanas) 

2  currants 

3  citron 

1     cup  cold  strong  coffee 

1  molasses 
Cream  butter  and  sugar,  add  eggs  well  beaten,  then 
molasses,  brandy,  wine  and  coffee.    Then  spices,  fruit, 
stirring  in  one  kind  at  a  time,  the  citron  last  before  adding 
flour. 

Miss  G.  Clergue. 

GINGER  BREAD 

1     cup  brown  sugar 
1     cup  molasses 
1     cup  sweet  milk 

1  cup  butter 
3  eggs 

3     cups  flour 

3     teaspoonfuls  baking  powder 

2  "  ginger 
l}/2  cinnamon 
1  cloves 

A  little  salt. 

Miss  A.  M.  Lambe. 
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IMITATION  POUND  CAKE 

Beat  13^2  cups  sugar  with  1  cup  of  butter;  to  this  add 
}/2  cup  flour  with  Yi  teaspoon  baking  powder  well  mixed, 
then  add  1  cup  eggs  without  beating,  beat  mixture  very 
light,  then  add  1  cup  flour.  Add  a  Httle  grated  lemon 
peel  and  mace. 

Put  in  the  Y2  cup  flour  before  the  eggs. 

H.  C. 

LAYER  CAKE 

I  1   tablespoon  butter 

Yi  cup  sugar  (white) 

4  eggs 

1    cup  flour 

1    teaspoon  baking  powder 
1    tablespoon  milk 
Filling 
1   large  sour  apple  grated 
1   lemon  grated 
1   cup  white  sugar 
1  .egg 

Stir  until  it  comes  to  the  boil. 

Miss  Holcomb. 

PEEL  CAKE 

Yl  lb.  butter 
Yi''  sugar 

%       flour  well  sifted 
^       mixed  peel 

5  eggs 

Rub  butter  to  a  cream,  add  sugar  and  rub  again,  add 
2  eggs  and  a  little  flour,  then  the  rest  of  the  eggs  and 
flour.    Last,  the  peel. 

Mrs.  A.  D.  Durnford. 

SPANISH  BUNS 

2  cups  brown  sugar 
%  butter 

1  "  milk 

Yolks  of  2  eggs,  white  of  1 

2  cups  flour 

2  teaspoons  baking  powder 
2  cinnamon 
Y  allspice 
Bake  in  small  dripping  pan  in  moderate  oven.  Ice 
the  cake  when  cold. 
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Icing  for  Spanish  Buns 

1  cup  brown  sugar 

1  dessert  spoon  water — boil  together. 

Beat  the  white  of  1  egg  stiff  and  mix  with  sugar — ^add  1 
teaspoon  cinnamon,  beat  well,  and  spread  quickly  on  cake. 

Miss  Ferres. 

CINNAMON  CAKE 

%  cup  butter,  2  cups  flour 

2  cups  brown  sugar, 

1  cup  milk 

4  eggs,  leaving  out  the  whites  of  two 

2  teaspoonfuls  of  baking  powder 
2  cinnamon 

2  good  sized  cups  of  flour 
Pinch  of  salt. 
Don't  have  oven  too  hot  at  first. 

Icing  for  Cinnamon  Cake 

Beat  the  two  whites  stiffly  and  add  1  teaspoonful  of 
sugar  and  cinnamon,  and  beat  until  quite  smooth.  Spread 
over  the  cake  and  return  to  oven  for  three  or  four  minutes 
to  let  it  set.  Mrs.  H.  H.  Hansard. 
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TEA  CAKES 


TEA  CAKE 

2  cups  flour 
Yi  sugar  (castor) 

2  tablespoons  of  butter 
2  eggs  (not  beaten) 

1  teaspoon  of  soda 

2  cream  of  tartar 
^  cup  milk 

Cream  butter  and  sugar,  add  eggs,  then  milk,  in  which 
the  soda  has  been  dissolved;  next  the  flour,  to  which  the 
cream  of  tartar  has  been  added.  Bake  in  quick  oven 
for  20  minutes.  Turn  out  on  sieve,  split  open  and  spread 
with  plenty  of  butter.  Lady  Tait. 

AMERICAN  TEA  CAKE 

2  eggs 

2     tablespoons  castor  sugar 
V/i  cups  flour 

2     teaspoons  cream   of  tartar 
1  carbonate  soda 

1  cup  milk 

2  oz.  butter  or  melted  dripping. 

Mix  dry  ingredients  first,  add  eggs  and  milk  and  lastly 
the  butter  or  dripping.  Bake  in  a  well  greased  tin  for 
20  to  30  minutes.  Mrs.  Harold  Pease. 

GINGER  SNAPS 

1  egg,  1  cupful  molasses,  1  cupful  dark  sugar,  ^  cup 
lard,  2  tablespoonfuls  vinegar,  V/i  tablespoonfuls  ginger, 
teaspoonfuls  soda,  flour  enough  to  roll  out. 

Mrs.  a.  D.  Durnford. 

HERMITS 

Yi  cup  butter,  13^  cups  sugar,  3  eggs,  1  teaspoon 
all  kinds  spice,  3^  teaspoon  soda  dissolved  in  a  little 
water.    Mix  stiff  and  roll  and  cut  into  round  cookies. 
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SCOTCH  SHORT-BREAD 

1  lb.  flour — Yi  lb.  rice  flour — Yi  lb.  fruit  sugar — 
1  lb.  butter. 

Work  the  dry  ingredients  into  butter  with  hands.  Bake 
in  flat  tins  in  moderate  oven.  Don't  roll  out — only  press 
into  tins,  pinching  round  the  edges — prick  centre  with 
fork.  Split  almonds  or  candy  peel  can  be  put  on  top  if 
liked. 

Mrs.  J.  Patterson  Smyth. 

GINGER  COOKIES 

1  cup  butter  and  lard  mixed 

1  sugar 

2  molasses 

%        boiHng  water 
Dissolve  2  teaspoons  soda  in  water 
1  teaspoon  salt 

1  tablespoon  cinnamon  and  ginger. 
Flour  to  roll.    Let  get  cold  before  making 
into  cookies. 

ALMOND  COOKIES 

1  cup  butter 

cups  brown  sugar 

2  eggs 

1  cup  chopped  almonds 

2  teaspoons  baking  powder 
4    cups  rolled  oats 

Drop  off  teaspoon  into  butter  tin  and  cook  in  moderate 
oven.    Cook  well. 

Mrs.  C.  C.  Ballantyne. 

BRANDY  SNAPS 

3  tablespoons  butter 
3  sugar 
3  flour 

3  molasses 

Ginger  to  taste 
Mix  on  the  stove.    Mix  sugar  and  molasses,  then  add 
melted  butter,  ginger  and  flour.    Keep  warm,  put  in 
pans  by  half  teaspoons,  place  them  far  apart,  use  pretty 
quick  oven, 

Mrs.  Harold  McK.  Pease. 
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OATMEAL  COOKIES 

1  egg 

J4  cup  sugar 

3^        thin  cream 

"  milk 
3^2        fine  oatmeal 

2  of  flour 

2  teaspoons  of  baking  powder 

Beat  egg  until  light,  add  sugar,  cream  and  milk,  then  add 
oatmeal,  flour  and  baking  powder  (a  pinch  of  salt)  mixed 
and  sifted,  toss  on  floured  board,  roll  and  cut  in  shape 
and  bake  in  moderate  oven. 

Mrs.  F.  S.  Meighan. 

GENOESE  PASTRY 

4  oz.  castor  sugar  , 
4  eggs 

3  oz.  flour 

3  oz.  butter 

Melt  the  butter,  grease  a  paper  and  line  swiss  roll  tin 
with  it,  put  the  egg  and  sugar  in  a  basin  and  cream  them 
10  minutes  over  hot  water  and  10  minutes  off,  add  the 
sifted  flour  and  the  butter  alternately,  stir  lightly  until 
no  butter  shows  at  the  bottom  of  the  basin.  Spread  the 
mixture  on  the  tin  and  bake  in  a  moderate  oven  about  10 
minutes.  Turn  it  on  a  sugared  paper  spread  with  jam, 
roll  up  as  quickly  as  possible.  It  can  be  iced  with  butter 
icing.  Mrs.  Henry  G.  Birks. 

PERKINS 

Mix  together  4  tablespoons  flour,  2  tablespoons  sugar, 
4  tablespoons  of  oatmeal,  3^  teaspoon  each  of  baking  soda, 
ginger  and  allspice,  2  dessert  spoons  of  butter  and  3  dessert 
spoons  syrup. 

Roll  out  on  floured  board  and  cut  with  a  biscuit  cutter 
and  bake  until  crisp  and  brown. 

Mrs.  Chas.  W.  Tinling. 

MOLASSES  COOKIES 

2  cups  molasses 

1  cup  of  lard  or  butter 

1  tablespoon  ginger 

1  dessert   spoon  soda 

Flour 

Boil  molasses  and  butter,  then  add  ginger  and  soda. 
Allow  this  to  cool,  then  add  enough  flour  to  thicken.  Roll 
thin  and  bake.  Mrs.  J.  W.  Percival. 
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MARIA'S  OAT  COOKIES 

1  heaping  cup  oatmeal 

1       "       "  flour 
%  cup  sugar 
Vz  butter 

1  egg 

1  tablespoon  milk 
1  teaspoon  soda 
Roll  them.    Quick  oven. 

Miss  E.  J.  Evans. 

NUT  WAFERS 

1  cup  brown  sugar 

1  tablespoonful  melted  butter 

1  whole  egg 
}/2  cup  chopped  walnuts 

1  teaspoonful  vanilla 

1  tablespoonful  flour 
Mix  in  order  given;  drop  half  a  teaspoonful  only  on  flat 
buttered  tin.  Leave  room  between  for  spreading^ — not 
more  than  four  to  a  row  on  a  twelve  inch  tin.  Cook  in 
fairly  hot  oven  and  watch  constantly.  When  cooked  to 
a  light  brown,  remove  from  oven  and  leave  on  pan  for 
about  two  minutes,  when  the  wafers  can  be  taken  off  with 
a  pancake  lifter.  If  they  become  hard,  warm  the  pan 
slightly  and  they  can  be  removed  without  breaking. 

Mrs.  F.  W.  Cowie. 

SPEKULAS 
(Flemish  Pastry) 

1  lb.  flour 
%  lb.  sugar  (pulverized) 
lb.  butter 
1  glass  warm  milk 
1  teaspoon  baking  soda 
Mix  butter  and  sugar,  add  the  milk  and  the  flour  in 
which  you  have  mixed  the  soda.    After  mixing  well,  give 
the  dough  a  cylindrical  shape  about  two  inches  in  dia- 
meter.   Keep  in  ice  box  over  night.    Next  day  cut  the 
dough  about  one-eight  of  an  inch  thick,  put  in  a  greased 
pan  and  bake  in  a  quick  oven  for  five  minutes.    This  will 
keep  for  several  weeks. 
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MAZURKAS  (Polish  Pastry) 

4  eggs 

2  cups  sugar 
3/^  lb.  butter 

3  cups  flour 
Yi  cup  raisins 

1  cup  chopped  almonds 

1  teaspoon  vanilla 

1  wine  glass  brandy 

1  wine  glass  white  wine 
Pinch  of  salt. 
Mix  butter  and  sugar  until  creamy.  Add  yolks  and  mix 
well.  Then  salt,  wine  and  brandy,  flour,  the  well-beaten 
whites  of  eggs,  raisins,  almonds,  and  vanilla.  Grease 
a  square  shallow  pan  and  bake.  When  baked  cut  in  squares. 
This  is  better  the  second  day. 

BROWNIES 

}/z  cup  of  butter,    3^  cup  of  sugar,  3^  cup  of  molasses, 
cup  of  flour,  Y2  cup  of  chopped  nuts,  1  egg  well  beaten. 
Drop  from  a  fork  and  bake  in  a  moderate  oven. 

Mrs.  Guy  Robinson. 

DOUGHNUTS 

1  cup  sugar 

2  eggs 

1  cup  milk 

A  little  ginger,  nutmeg,  and  salt. 
Flour  enough  to  roll  soft. 

2  teaspoonsful  cream  tartar,  1  teaspoon  soda. 
Make  as  soft  as  possible  to  handle. 

Mrs.  J.  HoLLisTER  Wilson, 

DOUGHNUTS 

1  cup  sugar 

2  eggs 

4  tablespoons   melted  lard 
1  cup  milk 

1  teaspoon  baking  soda 

2  cream  of  tartar 
1      "  salt 

1  vanilla  or 

1  spice 
Flour  enough  to  roll.    Cook  in  deep  boiling  lard. 
In  case  doughnuts  soak  fat,  it  can  be  removed  by  dipping 
the  doughnuts  immediately,  after  taking  from  the  fat 
into  boiling  water.  Mrs.  Hugh  Walkem, 
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SPICE  DROPS 

1  oz.  powdered  cinnamon  or  cloves,  1  lb.  pounded  lump 
sugar,  Y2  pint  (1  cup)  water,  2  stiffly  beaten  whites  of  eggs. 
Mix  together  the  cinnamon  or  cloves,  lump  sugar,  water, 
and  whites  of  eggs;  let  the  mixture  drop  from  a  teaspoon 
on  stiff  white  paper.  Dry  in  a  cool  oven — let  them  get 
cold,  when  they  will  come  off  the  paper  easily. 

Mrs.  George  F.  Benson. 

CHRISTMAS  FRUIT  COOKIES 

cup  lard,  3^  cup  butter,  1  cup  sugar,  2  beaten  eggs, 
3^  cup  milk,  2  cups  flour,  34  teaspoon  soda,  ^  cup  currants, 
%  cup  raisins,  2  cups  uncooked  rolled  oats.  Spice  and 
ginger  to  taste.  Cream  butter  and  lard,  add  sugar,  eggs, 
milk,  flour,  soda,  currants,  raisins  and  rolled  oats.  Mix 
thoroughly.  Drop  on  unbuttered  pans  and  bake  in  a  slow 
oven.  Mrs.  George  F.  Benson. 

BUTTER  CAKES 

Y2  lb.  flour,  34  lb.  butter,  1  teaspoon  baking  powder, 
a  few  teaspoons  currants  or  sultanas,  1  teaspoon  castor 
sugar.  Mix  into  a  dough  with  1  egg  or  milk.  Cut  out 
with  cutter.  Mrs.  George  F.  Benson. 

ALMOND  WAFERS 

Cream  34  cup  of  butter,  add  slowly  3^  cup  powdered 
sugar,  then  add  34  cup  of  milk  very  slowly,  almost  drop 
by  drop,  then  add  cup  of  flour  and  a  half  teaspoon  of 
vanilla.  Spread  mixture  very  thinly  on  a  buttered  in- 
verted pan  or  on  sheets  of  iron.  Have  some  almonds 
blanched  and  shredded  and  sprinkle  on  mixture.  Bake 
quickly  and  cut  in  squares  while  hot. 

Mrs.  Allan  Magee. 

CREAM  CAKES 

1     cup  water 
1     saltspoon  salt 

Yi  cup  butter 
1  Yi  cups  pastry  flour 
5  eggs 

Put  water,  salt  and  butter  on  to  boil,  in  a  double  boiler. 
When  boiling  add  the  pastry  flour,  stir  well.  When  cold 
add  yolks  of  eggs,  well  beaten,  then  whites  beaten  stiff. 
Drop  from  spoon  upon  buttered  tin.  Bake  35  or  40 
minutes,  in  moderate  oven.  When  done,  cut  open  with 
a  very  sharp  knife  and  fill  with  the  following  cream  fill- 
ing:— 
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Cream  Filling  for  Cream  Cakes 

1     pt.  milk 
1     cup  sugar 
Yi  cup  flour 
Y2  teaspoon  salt 
3  eggs 

V/l  teaspoons  vanilla. 

Put  milk  on  to  boil.  Beat  the  sugar,  flour,  salt  and  beat- 
en eggs  and  add  them  to  the  boiling  milk,  cooking  20  min- 
utes.   When  cool  add  vanilla. 

H.  C. 


DATE  CAKE 

1     cup  sugar 
Yi  "  butter 
1       "    boiling  water 
1     teaspoon  soda 

1  "  vanilla 
\Y  cups  flour 

2  eggs 

1     lb.  dates. 

Cream  butter  and  sugar,  add  eggs,  one  at  a  time, 
and  beat  well.  Add  dates  well  floured,  let  water  cool 
in  which  soda  has  been  added,  add  to  cake  last,  sift  in 
flour.    Bake  in  slow  oven   three-quarters  to  one  hour. 

Mrs.  W.  I.  Gear. 


DATE  STICKS 

2  eggs  beaten  separately 
Yl  cup  sugar 

1  cup  chopped  dates 

1  cup  chopped  walnuts 

3  tablespoons  flour 

2  teaspoons  baking  powder 
1  teaspoon  vanilla 

Mix  eggs  and  sugar,  add  fruit  floured,  then  baking  powder 
and  vanilla,  pour  into  buttered  pans,  bake  twenty  minutes, 
cut  in  strips  while  hot  and  lift  out  of  pans. 


Miss  A.  E.  White. 


54  Tried  and  True  Recipes 


ROLLED  OAT  WAFERS 

1  tablespoon  butter 

1  cup  sugar 

2  eggs  beaten  separately 
2  cups  rolled  oats 

2  teaspoons   baking  powder. 

Mix  butter  and  sugar  together,  add  yolks  and  whites 
of  eggs,  mix  oats  and  baking  powder  together  and  add  to 
the  mixture,  then  add  flavoring.  Drop  3^  teaspoonful 
of  mixture  on  greased  pans,  allowing  room  to  spread.  The 
cakes  puff  up  and  then  flatten  out.  They  are  done  when 
flat  and  a  light  brown.  Miss  A.  E.  White. 
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PUDDINGS 

PLUM  PUDDING    (Without  Eggs) 
(Excellent) 

1  lb.  suet 

1  raisins 

1  currants 

1  flour 

1  bread  crumbs 

1  sugar 

}/2      mixed  peel 

2  nutmegs 

1     tsp.  cinnamon 
1         "  salt 

1  qt.  milk 

2  almonds 

2     lemons  (rind  and  juice) 
1     tsp.  ginger 
\y^''       mixed  spice 
Boil    8    hours.    Sufficient    for    4  Puddings. 

Mrs.  J.  Patterson  Smyth. 

PLUM  PUDDING 

2  lbs.  raisins  (stoned),  2  lbs.  currants,  \}/2  lbs.  sultanas, 
.  1  lb.  mixed  peel  (chopped  fine)  2  lbs.  brown  sugar,  2  lbs. 
bread  crumbs,  2  lbs.  chopped  suet,  13^  lemons,  grated  rind 
and  juice,  4  oz.  chopped  almonds,  2  nutmegs,  grated, 
}/2  large  teaspoon  mixed  spice,  }/i  teaspoon  crushed  clove, 
pinch  of  salt,  6  eggs  whisked,  ^  pint  brandy  (generous). 

Mix  all  together  thoroughly  in  large  pan.  Boil  for  12 
hours  at  least — 24  hours  not  too  much — on  first  day  and 
2  hours  the  day  of  serving.  This  is  the  secret  for  making 
it  black  and  light.  This  makes  about  one  2  quart  and 
five  1  quart  puddings.  This  same  recipe  makes  excellent 
plum  cake,  black  and  rich,  substituting  flour  for  crumbs 
and  lard  for  suet.  Mrs.  B.  J.  Clergue. 
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PUMPKIN  PIE 

Cut  pumpkin  or  hubbard  squash  in  large  pieces,  place 
on  pan  with  the  skin  side  down.  (Take  out  the  seeds). 
Bake  until  you  can  shape  out  the  edible  part  with  a  spoon 
and  mash  through  a  colander. 

To  1  quart  of  strained  pumpkin  add  3^  lb.  of  butter 
while  hot.  When  cold  sweeten  to  taste,  add  1  pint  of 
milk  or  cream.  If  cream  3  eggs  are  enough,  if  milk  4 
eggs,  beaten  separately.  Stir  into  the  yolks  2  tablespoons 
of  ginger,  1  of  nutmeg.  Add  the  whites  beaten  light  and 
stir  in  just  enough  to  mix  well. 

They  should  be  quite  sweet  and  enough  salt  to  give 
them  flavor.  Lastly,  good  2  tablespoons  of  brandy.  You 
want  but  one  crust.    This  makes  2  pies. 

Mrs.  T.  J.  Drummond. 

STRAWBERRY  SHORTCAKE 

Mix  together  1  pint  flour,  IJ/^  teaspoons  baking  powder, 
2  tablespoons  sugar,  Yi  teavspoon  salt.  Sift  well,  and 
rub  in  3  tablespoons  butter  and  moisten  with  almost  1 
teacup  milk.  Bake  in  round  shallow  tin  in  quick  oven 
12  or  15  minutes.  When  hot,  cut  through  with  very 
sharp  knife  and  butter  both  sides  well. 

Have  ready  mashed  strawberries  sweetened  with  sugar 
and  spread  thickly  on  cake.  Cover  the  top  layer  also 
with  the  prepared  strawberries  and,  if  liked,  cream  whipped 
very  stiff  can  be  added.  H.  C. 

CHOCOLATE  SOUFFLE 

Melt  1  oz.  of  butter  in  a  saucepan,  add  1  oz.  of  flour. 
Mix  well  together  and  add  1  good  cup  of  milk.  Stir  over 
fire  until  it  thickens,  then  add  1  tablespoon  of  sugar,  the 
yolks  of  4  eggs,  a  little  vanilla  essence  and  3^  lb.  grated 
sweet  chocolate.  Stir  all  well  together  then  add  the 
stiffly  whipped  whites  of  6  eggs  and  put  all  in  a  papered 
souffle  dish.  Bake  for  10  minutes  in  a  moderate  oven. 
Serve  immediately.  Lady  Tait. 

FIG  PUDDING 

1  cup  chopped  figs 

1  cup  granulated  sugar 

1  cup  chopped  suet 

1  cup  bread  crumbs  (fine) 

2  eggs — well  beaten 
Y2  teaspoon  salt. 

Mix  all  together,  place  in  a  buttered  mould  and  steam 
for  two  (2)  hours.  Miss  May  Law. 
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PLAIN  FRUIT  PUDDING 

1     cup  sour  milk 
1       "  suet 
1  raisins 
Salt  and  nutmeg 

Yi  cup  currants 

Yl''  sugar 

1  teaspoonful  soda 
V/i  cups  flour 

Steam  for  four  hours  in  a  mould. 

Mrs.  H.  B.  Yates. 

BAKED  INDIAN  PUDDING 

Stir  into  1  pint  scalded  milk,  2  tablespoons  corn  meal , 
and  cook  until  meal  has  thickened  the  milk — add  1  teaspoon 
each  of  salt  and  ginger,  2  teaspoons  cinnamon,  1  cup  mo- 
kvssesand  1  pint  cold  milk.  Pour  into  a  buttered  earth- 
enware dish,  add  2  tablespoons  melted  butter  and  bake 
slowly  2  hours.  Stir  once  or  twice  the  first  half  hour  of 
cooking. 

Mrs.  George  F.  Benson. 

FRENCH  PANCAKES 

2  eggs 

2  oz.  sugar 

2  oz.  butter 

2  oz.  flour  (sifted) 

Yl  pint  milk 

Beat  the  eggs  thoroughly  and  put  in  a  bowl  with  the 
butter  which  must  be  beaten  to  a  cream. 

Stir  in  the  sugar  and  flour  and  when  well  mixed  add  the 
milk.  Keep  stirring  and  beating  the  mixture  for  a  few 
minutes;  put  on  buttered  plates  and  bake  in  a  quick 
oven  for  20  minutes.  Serve  with  a  cut  lemon  or  sifted 
sugar  or  pile  the  pancakes  in  a  dish  with  a  layer  of  jam 
between  each.  Lady  Tait. 

PANCAKES 

4  oz.  flour 

2  eggs 

2  oz.  butter 
2  sugar 
1  pt.  sweet  milk 
Pinch  salt 

Mix  egg  yolks  with  milk,  sugar  and  salt,  sift  sugar  and 
flour,  beat  very  well.  Last — add  whites  of  egg  beaten 
stiff. 
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LEMON  PIE 

1  lemon  grated 
1  potato  grated 

1  cup  sugar 

2  egg  yolks 

Take  the  whites  beaten  to  a  stiff  froth,  add  1  teaspoon 
sugar.  After  the  pie  is  baked  put  the  frosting  on,  then  put 
in  the  oven  till  slightly  browned. 

Miss  HOLCOMB. 

LEMON  PIE 

Separate  yolks  of  4  eggs.  Put  yolks  in  saucepan  with 
1  (scant)  cup  sugar,  beat  well,  then  add  juice  and  rind 
of  2  lemons.  Stir  until  thick,  put  into  pastry  shell.  Beat 
whites  of  2  eggs  very  stiff,  stir  in  cup  of  sugar  and 
brown  in  oven. 

Lemon  Filling 

Three  eggs,  1  good  cup  sugar,  l}/2  lemons.  Butter  size 
of  egg.  Beat  all  together  and  cook  in  double  boiler  until 
thick. 

Mrs.  Chas.  W.  Tinling. 
FIG  PIE 

Take  1  pound  of  figs,  slice  them  and  put  them  in  a 
saucepan  with  1  qt.  of  cold  water,  not  to  boil  but  to  swell 
out.  After  they  are  really  soft  take  from  the  stove  and 
sweeten  to  taste.  Add  butter  the  size  of  an  egg,  a  little 
salt,  then  3  tablespoons  of  flour  and  the  juice  of  1  large 
lemon. 

This  makes  2  large  thick  pies,  baked  with  2  crusts. 

Mrs.  T.  J.  Drummond. 

ORANGE  SOUFFLE  IN  ORANGE  SHELLS 

To  the  juice  and  pulp  of  5  oranges,  or  enough  to  make 
\}/2  cups,  add  1  tablespoonful  arrowroot  and  cook  until 
smooth  and  rather  thick.  Remove  from  fire,  add  3  beaten 
yolks,  }/i  cup  sugar,  1  tablespoonful  butter,  2  tablespoonfuls 
orange  curacoa  or  brandy,  the  grated  yellow  rind  of  1 
orange  and  fold  in  the  stiffly  beaten  whites,  Butter  and 
dust  with  sugar  the  inside  of  6  orange  shells  or  baskets, 
fill  with  the  mixture,  bake  15  minutes  in  the  shells.  Cover 
each  shell  with  a  spoonful  of  whipped  cream  and  serve 
at  once.  Mrs.  T.  P.  Howard. 
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CHOCOLATE  SOUFFLE 
Ingredients : — 

2  ozs.  of  finely  grated  chocolate,  3  ozs.  flour,  2  ozs. 
sugar,  1  oz.  of  butter,  3^  pint  of  milk,  3  yolks  of  eggs,  4 
whites  of  eggs,      a  teaspoonful  of  vanilla  essence,  custard 
or  other  suitable  sweet  sauce. 
Method: — 

Place  the  milk  and  chocolate  in  a  small  stewpan  and 
simmer  gently  until  dissolved.  Melt  the  butter,  stir  in 
the  flour,  add  the  chocolate  mixture  and  boil  well.  Let 
it  cool  a  little,  add  the  vanilla,  sugar,  the  yolks  of  eggs 
one  at  a  time,  give  the  whole  a  good  beating,  then  stir 
in  as  lightly  as  possible  the  stiffly  whisked  whites  of  eggs. 
Turn  into  a  well  buttered  mould,  and  steam  gently  from 
45  to  50  minutes.    Serve  with  sauce  around. 

Mrs.  B.  J.  Clergue. 

GRAHAM  PUDDING 

1  cupful  sour  milk,  1  cupful  molasses,  1  egg,  1  table- 
spoonful  melted  butter,  1  teaspoonful  soda  (dissolved), 
1  cupful  of  raisins,  2  cupfuls  graham  flour  (small);  season 
with  allspice,  cloves  and  cinnamon,  1  teaspoonful  salt. 
Steam  two  hours.  Mrs.  A.  D.  Durnford. 

TURNOVERS 

1  cup  of  cranberries,  3^  cup  seeded  raisins,  chopped, 
3^  cup  boiling  water,  1  cup  sugar,  2  level  tablespoons  of 
flour,  3^  teaspoon  salt. 

Pour  boiling  water  over  fruit  and  when  again  boiling 
stir  in  the  dry  ingredients.  Add  1  teaspoon  butter  and 
let  cook  until  thick.  Cool  a  little  and  set  between  small 
rounds  of  flaky  pastry.  Press  edges  together,  brush 
with  milk,  sprinkle  with  sugar  and  bake. 

Mrs.  Alfred  Chaplin. 

ALMOND  PUDDING 

1  pint  fresh  breadcrumbs 

1  cup  thick  cream 

4  eggs 
}/2  cup  white  sugar 

1  cup  chopped  almonds 

1  tablespoon  vanilla 
Mix  ingredients  in  order  stated  above  except  whites  of 
eggs  which  are  added  last.    Put  into  well  buttered  mould 
using  buttered  paper  tied  securely  over  and  steam  one 
hour.    Serve  hot  with  cream. 

Mrs.  C.  a.  Barnard. 
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DESSERTS-  CREAMS-  JELLIES 

SOUFFLE  d'ORANGE  FROID 

2     oz.  butter 

2}/^  ''     castor  sugar 

4  ^  eggs 

Rind  and  juice  of  1  orange 

Pinch    of  flour 

1/2  pint  cream,  whipped  firm 

2  sheets  of  gelatine  (French) 
Mix  butter,  sugar,  yolks  of  eggs,  flour  and  the  rind 
and  juice  of  the  orange  in  a  pan,  over  the  fire  till  it  is  like 
cream  (do  not  boil).  Melt  gelatine  and  add  to  mixture. 
When  cold  add  cream  and  whites  of  eggs  whipped.  Fill 
souffle  dish  IJ^  inches  above  top.  Leave  on  ice  until 
served.  Lady  Holt. 

SWISS  CREAM 

Grate  the  rind  of  2  lemons  in  1  pint  of  cream,  add  6 
oz.  white  sugar  and  boil  for  10  minutes.  Do  not  strain. 
Four  boiling  water  over  the  juice  of  the  lemons  into  which 
a  dessertspoonful  of  flour  has  been  mixed — stir  until 
cool.  Line  a  dish  with  macaroons  and  pour  in  mixture. 
Do  not  use  until  the  following  day.  This  can  be  served 
in  glasses — 2  macaroons  in  each  glass,  half  fill  glass  with 
the  mixture,  and  tde  following  day  fill  to  the  top  with  wine 
jelly — wait  until  the  jelly  begins  to  thicken  before  put- 
ting in  the  glasses.  Mrs.  John  C.  Farthing. 

CREME  AUX  FRUITS 

1  tablespoon  gelatine 
J4  cup  scalded  milk 
Whites  2  eggs 
3^  cup  milk 

chopped  figs 
J4        cold  water 
¥2  sugar 
}/2  pt,  thick  cream 
3^  cup  cooked  prunes  cut  in  pieces, 
Soak  gelatine  in  cold  water  and  dissolve  in  scalded 
milk,  add  sugar — strain  into  bowl,  set  in  ice  water.  Stir 
constantly  and  when  it  begins  to  thicken  add  whites  of 
eggs  well  beaten,  and  the  cream  and  milk  whipped,  also 
prunes  and  figs  and  mould.         Mrs.  H.  B.  Yates. 
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BANANA  CANTALOUPE 

2  tablespoons  Knox  gelatine 
Y2  cup  cold  water 
Whites  of  2  eggs 

cup  powdered  sugar 
%        scalded  cream 
%        white  sugar 

4  bananas 

1  tablespoon   lemon  juice 

33^2  cups    whipped  cream 

Ladies'  fingers. 
Beat  whites  of  two  eggs  slightly,  add  34  cup  of  powdered 
sugar  and  gradually  ^  cup  scalded  cream.  Cook  over 
hot  water  until  it  thickens  and  add  2  tablespoons  of  Knox 
gelatine  which  has  been  soaked  a  little  while  in  Y2  cup 
of  cold  water.  Add  3^  cup  sugar  and  strain  into  a  bowl. 
Add  mashed  pulp  of  4  bananas  and  1  tablespoon  lemon 
juice,  stir  until  it  begins  to  thicken,  then  fold  vcv^Yi  cups 
whipped  cream.  Line  mould  with  ladies'  fingers,  pour 
in  mixture  and  chill. 

Mrs.  J.  W.  Percival. 

A  DESSERT  DISH 

Y2  can  (small)  sliced  Hawaiian  pineapple 
Yi  cup   white  sugar 
Yi^'   cut   up  marshmallows 
Y2  pint  XX  cream 
Whip  cream  very  stiff,  add  other  ingredients  and  chill 
in  ice-box.    Garnish  with  candied  cherries. 

Cut  up  peaches  are  very  good  if  pineapple  is  not  desired . 

Florence  E  .  MacDougall. 

CHOCOLATE  MOULD 

Y2  box  gelatine 

1  pt.  milk 

2  eggs 

;  2  squares   Baker's  chocolate 

1  cup  white  sugar 

1  teaspoon  vanilla 
Dissolve  gelatine  in  Yi  cup  milk. 
Add  remaining  Yi  cup  hot. 

Mix  yolks  of  eggs  with  melted  chocolate  and  half  the 
isugar,  mix  all  together,  stirring  well.  Set  aside  to  cool, 
add  beaten  whites,  mix  thoroughly  and  mould. 

Mrs.  H.  B.  Yates. 


62  Tried  and  True  Recipes 


WINE  JELLY 

One  heaping  tablespoon,  1  Knox's  gelatine,  3^  rind  and 
juice  of  1  lemon,  1  scant  cup  sugar  (granulated)  IJ^  pints 
of  boiling  water,  3^  pt.  brandy  and  sherry  mixed,  a  pinch 
of  cinnamon. 

Put  sugar  in  bowl,  add  powdered  gelatine  and  stir; 
grate  in  rind  of  a  lemon  and  add  juice.  Put  in  boiling 
water,  let  bowl  stand  on  back  of  stove.  Stir  for  a  few 
minutes  until  everything  is  dissolved.  Add  the  wine. 
Place  cloth  (an  old  salt  bag,  well  washed  is  excellent) 
over  wire  strainer  and  pour  gelatine  through  it  into  mould; 
let  it  stand  in  the  refrigerator  for  at  least  10  hours.  Serve 
with   whipped  cream. 

QUEEN  MAB'S  PUDDING 

Ingredients: — 

4  oz.  castor  sugar,  1  oz.  of  gelatine,  1  pt.  milk,  3^  pt. 
of  double  cream,  6  yolks  of  eggs,  2  ozs.  glace  cherries  halved, 

1  oz.  of  candied  citron  peel  shredded,  vanilla  essence. 

Method: — 

Soak  the  gelatine  in  the  milk  for  an  hourt 
then  stir  it  over  the  fire  until  dissolved,  and  add  the  sugar. 
Cool  slightly,  put  in  the  yolks  of  eggs  and  cream,  stir 
by  the  fire  until  the  mixture  thickens,  but  it  must  not  boil. 
Let  it  cool,  add  the  cherries,  citron  and  vanilla  to  taste, 
stir  until  on  the  point  of  setting,  then  turn  into  a  mould 
previously  lined  with  jelly  or  rinsed  with  cold  water 

GENOESE  CREAM 

Y2  pint  of  milk,  3^  pint  of  cream,  2  oz.  of  macaroons, 

2  oz.  of  castor  sugar,  1  oz.  of  mixed  glace  fruit  shredded, 
4  yolks  of  eggs,  the  finely  cut  rind  of  3^  an  orange,  Y2  a 
wineglassful  brandy. 

Method : — 

Crush  the  macaroons  and  soak  them  in  the  brandy; 
put  the  milk,  sugar,  and  orange  rind  into  a  stewpan,  boil 
up  and  simmer  for  10  minutes,  then  add  the  gelatine, 
the  beaten  yolks  of  eggs,  and  stir  by  the  side  of  the  fire 
until  they  thicken,  strain  over  the  macaroons  and  brandy, 
add  the  prepared  fruit,  and  when  cool  stir  in  the  stiffly 
whipped  cream.  Continue  the  stirring  until  the  mix- 
ture is  on  the  point  of  setting,  then  turn  into  the  prepared 
mould. 

Mrs.  B.  J.  Clergue. 
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CHARLOTTE  RUSSE 

Y2  pint  rich  sweet  cream,  whites  of  4  eggs,  sugar  and 
essence  to  taste. 

Whip  the  cream  till  it  becomes  stiff — ^add  to  it  the  stiffly 
beaten  whites,  add  sugar  and  essence  to  taste. 

Line  a  mould  with  ladies'  fingers — -serve  in  the  cream 
and  keep  in  a  cool  place  till  wanted.  When  the  cream 
whips  well  it  needs  no  gelatine,  if  it  does  not  add  a  pinch 
dissolved  in  a  little  milk. 

Miss  E  S.  Crawford. 
PINEAPPLE  MERINGUE 

1  cup  syrup  from  pineapple  mixed  with  2  tablespoons 
corn  starch,  and  Yi  cup  sugar,  boil  for  5  minutes.  Add 
pineapple  sliced  fine  and  mixed  with  2  well  beaten  eggs 
and  1  tablespoon  butter.  Turn  into  a  crust  and  bake. 
When  crust  is  done,  cover  with  a  meringue  made  with 
whites  of  3  eggs  and  3  tablespoons  powdered  sugar.  Brown 
lightly  in  the  oven.    This  is  sufficient  for  6  or  7  people. 

Mrs.  George  F.  Benson. 

APRICOT  CREAM 

Y2  box  gelatine,  1  cup  milk,  1  can  apricots,  Y2  cup  sugar, 
few  drops  cochineal,  whites  of  4  eggs  well  beaten. 

Soak  gelatine  in  milk  Yi  hour,  then  put  on  the  stove 
in  a  lined  pot  until  it  comes  to  a  boil,  take  from  fire,  stir 
in  the  juice  of  the  apricots,  add  the  cochineal,  then  the 
well  beaten  whites  of  eggs.  Pour  in  a  shape  to  cool.  Serve 
with  apricots  and  whipped  cream. 

Mrs.  W.  F.  A.  Magee. 

MAPLE  PARFAIT 

Yolks  of  8  eggs  beaten  very  light,  add  1  cup  of  maple 
syrup,  then  cook  in  double  boiler  until  thick.  Beat  again 
until  cold,  then  add  1  pint  of  cream  whipped  until  solid, 
pour  into  mould,  a  covered  one,  and  pack  in  ice  and  salt 
for  4  or  5  hours.  Be  sure  the  cover  fits  tightly  to  keep 
out  salt.    This  quantity  fills  a  3  pint  mould. 

Mrs.  Allan  Magee. 

MAPLE  MOUSSE 

1  cup  maple  syrup 
3  eggs 

1  pint  cream 

Heat  syrup  in  double  boiler,  add  the  eggs  well  beaten 
and  heat  again — when  cool  add  cream  well  whipped. 
Pack  in  salt  and  ice,  or  snow. 

Mrs.  Guy  Robinson. 
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FROZEN  PUDDING 

1  quart  cream,  sugar  to  taste,  8  macaroons,  1  glass 
whiskey,  a  tablespoonful  rich  juice,  strawberry  or  peach. 
Crush  the  macaroons,  sweeten  the  cream  and  freeze  (not 
too  stiffly)  in  an  ice  cream  freezer,  then  in  the  bottom  of 
a  mould  having  a  tightly  fitted  cover,  place  a  layer  of  the 
cream,  add  a  layer  of  the  macaroons,  then  a  layer  of  juice- 
sprinkle  some  of  the  whiskey  over  this  and  so  on  in  alter- 
nate layers  till  the  mould  is  filled.  Put  on  the  cover  and 
rub  butter  around  where  the  lid  joins  the  mould  to  pre- 
vent salt  water  getting  in.  Put  mould  into  freezer  and 
cover  with  ice  and  salt.    Let  stand  for  two  hours. 

Miss  E.  S.  Crawford. 
RICE  A  L'IMPERATRICE 
1  quart  milk 

3  level  tablespoons  rice 

4  tablespoons  sugar 
34  tablespoon  salt 

1  cup  cream  (whipped  stiff) 
}/2  cup  almonds  blanched  and  chopped. 

Scald  milk  and  add  rice  (well  washed)  sugar  and  salt. 
Cook  in  double  boiler  until  rice  is  vsoft.  Take  from  fire 
and  when  slightly  cool,  beat  in  cream  and  almonds.  Chill 
and  serve  with  pineapple  sauce. 

4  slices  pineapple  cut  in  small  pieces  and  cooked  till 
clear  in  syrup  made  from  juice  with  one  cup  sugar  added 
and  boiled.  Mrs.  Howard  Kelley. 

BROWN  BREAD  ICE  CREAM 

Half  cup  bread  crumbs,  half  cup  milk,  two  eggs,  a  quarter 
cup  of  sugar,  half  an  ounce  of  grated  chocolate. 

Put  the  milk  over  the  fire  in  a  double  boiler.  Beat 
the  eggs  with  the  sugar  until  light  and  add  the  hot  milk, 
stir  over  the  fire  until  it  thickens,  then  remove  and  add 
the  chocolate  which  has  been  dissolved  over  hot  water. 
Pour  this  while  hot  over  the  bread  crumbs.  When  per- 
fectly cold,  stir  in  a  half  cup  of  whipped  cream  and  a  few 
drops  of  vanilla.  Put  in  a  buttered  ice-cream  mould, 
and  pack  in  ice  and  salt  for  three  hours. 

Mrs.  George  A.  Kohl. 
BISCUITS  BRINELLINE 

3^  lb.  chocolate  made  soft  in  a  very  little  water  and  4 
lumps  of  sugar.  When  cold  stir  into  V12  pt.  of  cream 
and  3  whites  of  eggs  whipped.    Mix  all  together. 

Put  in  a  Neapolitan  box  and  freeze  5  hours.  Turn 
out  and  cut  in  fingers  the  size  of  vanilla  ice  wafers.  Put 
between  two  ice  biscuits  and  serve.  Lady  Holt. 
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MAPLE  MOUSSE 

1  cup  maple  syrup 

6  eggs 

1  pt.  cream 

Beat  thoroughly  the  yolks  of  the  eggs  and  have  the  syrup 
very  hot,  and  pour  over  them.  Place  this  custard  in  double 
boiler  and  let  thicken — whip  the  cream  stiff  and  when 
custard  is  cold  add  to  the  cream.  Put  in  freezer — pack 
and  turn  crank  until  mixture  begins  to  freeze.  Take  out 
dasher — repack  and  let  stand  until  wanted. 

Mrs.   a.  J.  Brown. 

THREE  OF  A  KIND 

Place  3  bananas  in  a  bowl  and  mash  to  a  cream.  Add 
the  juice  of  3  oranges  and  juice  of  3  lemons.  Stir  in  3 
cups  sugar,  add  3  cups  water  and  freeze.  When  half 
frozen  add  1  sherry  glass  of  sherry.  G.  C. 
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CANDY 

TURKISH  DELIGHT 

2  lbs.  granulated  Sugar 
14  sheets  gelatine 

2  cups  boiling  water 

1  tablespoon  orange  flower  water 

1  tablespoon  orange  essence 
Juice  of  1  lemon  strained. 
Pour  boiling  water  over  gelatine  in  saucepan,  stir  un- 
til all  is  melted,  add  other  ingredients — any  fruit  flav- 
ouring may  be  used,  but  always  the  lemon  juice — stir 
all  the  time  and  boil  between  5  and  10  minutes.  Pour 
into  shallow  granite  pans  that  have  been  chilled  with  cold 
water.  Let  it  stand  overnight.  In  the  morning  place 
each  pan  as  required  on  a  hot  cloth  for  a  moment.  Turn 
out,  cut  in  squares  and  roll  in  pulverised  sugar  having  a 
pinch  of  corn  starch  mixed  with  it.  Place  on  waxed  paper 
for  24  hours  to  dry.  Miss  Ada  Bickley. 

COCOANUT  MACAROONS 

2  cups  cocoanut,  2  eggs  well  beaten, 
6  tablespoons  sugar, 
Mix  well  and  bake  in  slow  oven  15  minutes. 

Mrs.  W.  F.  A.  Magee. 

COCOANUT  DROPS 

1  tin   condensed   milk  sweetened 

1  lb.  cocoanut 

Whites  of  2  eggs  beaten  stiff 
Mix  thoroughly,  drop  on  buttered  tin  and  bake  in  mod- 
erate oven.  Mrs.  C.  C.  Ballantyne. 

TURKISH  DELIGHT 

2  lbs.  sifted  sugar 
2  oz.  leaf  gelatine 
Juice   of  1  lemon 

1  oranges 
^  cup  of  cold  water 
Melt  gelatine  in  water  then  add  sugar  and  fruit  juice, 
stir  until  boiling.    Boil  20  minutes,  skim   and   dish  in 
buttered  plate. 

Mrs.  C.  C.  Ballantyne. 
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MARRONS  GLACES 

Put  the  chestnuts  on  the  fire  in  cold  water,  boil  5  minutes, 
take  them  out,  and  while  hot  strip  them  of  their  outer 
and  inner  skins.  Put  them  in  a  big  saucepan  containing 
a  syrup  of  the  proportion  of  Yi  lb.  of  sugar  to  1  quart 
water  and  1  teaspoonful  of  butter,  when  they  come  to 
the  boiling  point  remove  to  the  back  of  the  stove.  Use 
a  large  quantity  of  the  syrup  to  the  quantity  of. chest- 
nuts. This  syrup  should  diminish  very  slowly.  When 
it  has  become  very  thick  take  out  the  chestnuts  and  drain 
them,  add  a  little  vanilla  to  the  syrup.  Now  pour  boil- 
ing water  over  the  chestnuts  to  remove  the  syrup  which 
covers  them.  Dry  them  well.  Beat  the  thick  syrup 
until  it  it  opaque,  then  roll  the  dry  chestnuts  in  it;  re- 
move with  a  skimmer  and  let  them  dry  on  a  sieve. 

Prunes  may  be  treated  in  the  same  way. 

Mrs.  W.  Lynde  Harrtson. 

CANDIED  GRAPE  FRUIT  PEEL 

Remove  the  peel  in  quarters,  then  cut  in  strips  a  quarter 
of  an  inch  thick.  Cover  with  water,  adding  3^  cup  salt 
to  2  quarts  of  water.    Let  it  stand  24  hours. 

Drain,  rinse  in  cold  water,  and  boil   in   fresh  water. 

Drain  and  renew  the  water,  and  boil  from  4  to  5  hours, 
or  until  peel  is  tender, 

Make  a  syrup  of  4  lbs.  sugar  to  1  pint  of  the  water  in 
which  the  peel  has  been  boiled — boil  to  a  syrup,  add 
the  peel  and  simmer  until  most  of  the  syrup  has  been  ab- 
sorbed. Set  aside  to  cool  for  a  time.  Reheat  a  little 
and  remove  peel  with  a  silver  fork  to  a  plate  of  fruit  sugar, 
roll  and  set  each  piece  on  a  platter  to  dry.  This  will 
take  24  hours.  Miss  Ada  Bickley. 

WALNUT  CARAMEL 

3  cups  brown  sugar 

1  cup  of  cream 

A  small  piece  butter,  size  Y2  egg  and  1  teaspoon  vanilla, 
added  just  before  removing  from  fire.  Boil  about  20 
minutes  or  until  it  strings  and  add  walnuts.         G.  C. 

^'CHOCOLATE  ANNA" 

2  cups   white  sugar 

1  cup  milk 

2  squares   Baker's  chocolate 
Vanilla 

Boil  until  it  strings  and  add  small  piece  butter.  Stir 
for  5  minutes  after  removed  from  fire.  G.  C. 
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COCOANUT  CANDY 

1  cup  brown  sugar 
Y2  cup  milk 

A  lump  of  butter  and  a  few  drops  of  vanilla. 
After  the  candy  has  boiled  till  brittle  when  tried  in 
cold  water,  then  stir  in  grated  cocoanut.    Cut  in  squares 
when  half  cool. 

Mrs.  Julia  Woodhouse. 
PEPPERMINT  DROPS 

1   cup  granulated  sugar 
}/^  cup  golden  syrup 
3^  cup  water 

A  few  drops  oil  of  peppermint. 
Boil  till  brittle  when  tried  in  cold  water,  then  add  boil- 
ing hot  to  the  stiffly  beaten  white  of  one  egg.  Continue 
beating  till  it  becomes  almost  stiff,  then  drop  on  an  un- 
gr eased  plate  in  teaspoonfuls. 

Mrs.  Julia  Woodhouse. 

COCOANUT  CAKES 

Whites  of  2  eggs  beaten  stiff,  Y2  cup  of  white  sugait, 
1  dessert  spoon  of  corn  starch.  Set  over  the  steam  of 
the  kettle  and  cook  20  minutes.  Take  off  and  add  a 
cup  of  cocoanut,  1  teaspoon  vanilla.  Drop  on  buttered 
paper  and  brown  in  a  quick  oven. 

Mrs.  Guy  Robinson. 

WALNUT  CANDY 

1  cup  sugar,  3^  cup  molasses,  3^  cup  water,  boil  till 
well  set  in  cold  water,  then  pour  hot  on  to  beaten  white 
of  one  egg,  beat  till  thick,  then  add  chopped  walnuts. 

Mrs.  Julia  Woodhouse. 
TO  GLACE  FRUITS,  etc. 

Cut  your  fruits  ready  and  blanch  almonds,  etc.  See 
that  everything  is  quite  dry  before  dipping.  Make  a 
syrup  of  1  cup  of  sugar  (granulated)  to  3^  cup  of  cold 
water.  Place  on  fire  and  when  it  begins  to  boil  put  in 
yi  teaspoon  of  cream  of  tartar.  Never  stir  the  sugar. 
When  the  syrup  gets  a  pretty  golden  brown  take 
from  the  fire  very  carefully  and  drop  your  fruits  or  nuts 
in  one  at  a  time,  and  lift  out  very  carefully  with  two  forks, 
and  place  on  a  marble  slab,  or  a  cold  dry  platter.  Never 
try  to  glace  fruits  unless  it  is  a  bright  dry  day,  as  they 
will  not  be  a  success  if  the  least  damp. 

Mrs.  George  F.  Benson. 
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CHOCOLATE  FUDGE 

2  cups  granulated  sugar,  1  cup  milk,  2  tablespoons  Fry's 
cocoa.  Boil  till  it  rolls  in  a  ball  when  dropped  in  cold 
water.  Take  from  the  fire,  add  a  piece  of  butter  the  size 
of  a  walnut.  Stir  till  it  begins  to  thicken,  then  pour  into 
buttered  pan  and  cut. 

Mrs.  George  F.  Benson. 

GOOSEBERRY  CATSUP 

8  quarts  gooseberries,  9  lbs.  of  brown  sugar,  1  pint  of 
sharp  vinegar,  1  tablespoonful  each  of  powdered  clove  and 
cinnamon.  Take  stems  and  blossoms  off  the  berries.  Put 
a  little  water  in  the  kettle,  put  in  the  berries  and  half  of 
the  sugar.  Boil  for  three  hours.  When  nearly  done  put 
in  the  rest  of  the  sugar  and  the  vinegar  and  spices. 

N.B.    The  riper  the  gooseberries  the  richer  the  catsup. 

Mrs.  Anson  McKim. 


70  Tried  and  True  Recipes 


RELISHES 

PEACH  CHUTNEY 

3    lbs.  peaches  skinned  and  stoned 

1  lb.  raisins  (chopped  fine  and  stoned) 

2  lbs.  brown  sugar 

1     oz.  garlic   (chopped  fine) 
Y2  teaspoonful    cayenne  pepper 
13^2  pint  vinegar 

3  or  4  large  apples 

34  lb.   preserved  ginger. 
Boil  together  till  thick.  Mrs.  A.  D.  MacTier 

PICKLED  PEACHES 

8  lb.  peaches 

4  brown  sugar 

1  quart  mait  vinegar 
1  oz.  stick  cinnamon 

1  oz.  whole  cloves. 

Peel  the  peaches  and  put  in  deep  stone  jar.  Boil  all 
the  other  ingredients  for  five  minutes — -pour  over  peaches 
and  let  stand  covered  till  next  day.  Remove  the  peaches 
and  boil  the  liquid  again  for  five  minutes  and  pour  over 
fruit.  The  third  day  boil  fruit  in  the  syrup  for  about  ten 
minutes  or  until  peaches  are  tender.  Keep  peaches  in 
jars  covered  with  the  syrup.    Mrs.  T.  McC.  Hutchinson. 

TOMATO  MUSTARD 

Cut  tomatoes  in  slices,  boil  and  strain,  then  to  1  gal. 
of  juice  add: — 

1  qrt.  vinegar 
1  lb.  brown  sugar 
Yi  lb.  salt 
1  oz.  whole  black  peppers 
1  oz.  allspice 
Y2  oz.   whole  cloves 

2  or  3  red  peppers 
Yi  oz,  ground  ginger 
Y  lb.  mustard 

Tie  red  peppers  and  the  whole  spices  in  a  muslin  bag 
and  let  the  mixture  boil  until  it  thickens.  Add  the  sugar, 
ginger  and  mustard  about  half  an  hour  before  taking  the 
mixture  from  the  stove  as  it  will  then  be  in  less  danger 
of  burning.  This  is  an  excellent  sauce  for  using  with 
lamb  chops  or  for  sandwiches.    Mrs.  John  C.  Farthing. 
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CHILI  SAUCE 

9     large  or  12  medium  sized  tomatoes 

2  large  red  onions 

3  red  peppers 

\}/2  cups  malt  vinegar-Crosse  &  BlackweU's  best 
1     cup  sugar 
}/2  cup  salt. 

Peel  tomatoes,  cut  in  small  pieces,  slice  onions  and 
peppers  very  thin,  removing  most  of  the  seeds  from  the 
latter,  add  salt,  sugar  and  vinegar  and  boil  gently  for  4 
or  5  hours.  Put  in  jars  or  bottles.  When  quite  cold 
cover  with  melted  wax,  screw  on  tops  or  cork.  If  bottles 
are  used,  dip  the  corked  bottles  in  wax  before  putting 
away. 

Miss  M.  F.  Bickley. 

SPICED  TOMATOES 

8     lbs.  red  tomatoes 

4  lbs.  brown  sugar 
pints  vinegar 

Spices  to  taste  tied  in  a  bag, 
Boil  \}/2  hours. 

Mrs.  Harold  Mck.  Pease. 

CHILI  SAUCE 

45  ripe  tomatoes 
9  onions 

6  small  red  peppers  or 
3  green  ones 
8  large  peaches 
8  pears 
6  cups  white  sugar 
3  pints  vinegar 
3  teaspoons  salt 
2  cinnamon 
Cloves  and  mace  (tied  in  a  bag) 
Boil   2}/2  hours. 

Mrs.  Harold  McK.  Pease. 
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SOMERVILLE  PICKLE 

1  gal.  small  onions 

1  cucumbers 

2  heads  large  cauliflowers 

Soak  in  brine  three  days,  breaking  the  cauliflower  into 
small  pieces  and  peeling  onions. 

1  gal.  cider  vinegar 
6  lbs.   brown  sugar 
6  cents  worth  celery  seed 
}/2  lb.  mustard 
1  teaspoon  tumeric 
1  curry  powder 

Mix  the  dry  ingredients  with  a  little  cold  vinegar,  have 
the  rest  of  the  vinegar  boiling,  and  add  to  the  other  mix- 
ture. Thicken  with  four  tablespoons  corn  starch  prev- 
iously moistened  with  six  tablespoons  of  vinegar,  add 
the  vegetables  and  cook  ten  minutes,  then  bottle. 

TOMATO  PICKLE 

10  lbs.  tomatoes,  skin  and  cut  up,  pour  over 
1  pint  vinegar  and  stand  overnight, 

Make  syrup 
1  qt.  vinegar 

3  IIds.  sugar 

1  tablespoon  salt 

Large  }/2  teaspoon  each  cinnamon,  cloves, 
allspice, 

Boil  up,  add  tomatoes,  and  boil  3  hours. 

Mrs.  C.  C.  Ballantyne. 

RED  TOMATO  RELISH 

15  large  tomatoes  peeled 
3  peaches  peeled 
3  pears 

3  onions  (Spanish) 

2  cups  brown  sugar,  1  or  2  red  peppers,  take 
out  seeds,  cut  up  finely. 

1  tablespoon  salt,   1   tablespoon  whole  all- 
spice. 

Put  in  bag  if  desired,  %  of  a  pint  of  malt  vinegar.  Boil 
all  together  for  2  or  3  hours  or  until  it  thickens. 

Florence  E.  MacDougall. 
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EAST  INDIAN  CHUTNEY 

1  lb.  each  of  red  tomatoes,  apples,  onions, 
seeded  raisins. 

Y2  lb.  brown  sugar 

2  teaspoons  salt 

1  teaspoon  each  of  ground  cloves,  cinnamon 
and  salt. 

1  red  pepper 
teaspoon  cayenne 

2  tablespoons  chopped  dry  ginger 
4  bits   of  celery 

Chop  or  slice  ingredients  and  mix  with  spices  and  sugar. 
Cover  with  vinegar  and  cook  slowly  for  two  hours. 

Mrs.  Withers. 


TOMATO  MUSTARD 

Boil  one  peck  of  ripe  tomatoes,  1  cup  of  salt  and  about 
6  onions  chopped  fine  for  Yi  hour, 

Put  through  the  colander  and  back  into  the  kettle  with 
the   following   ingredients : — 

dessertspoonful  ground  cloves 
ginger 
allspice 
black  pepper 
cayenne 

Curry  powder  and  dried  mushrooms  are  an 
improvement. 

Let  this  boil  down  till  it  is  as  thick  as  a  rich  cream. 
Strain  through  a  hair  or  fine  wire  sieve.  Add  mustard 
to  taste  and  let  it  come  to  the  boil  again  and  bottle. 

Mrs.  Philip  Mackenzie. 


FRENCH  MUSTARD  PICKLE 


2  quarts  small  onions 
1  quart  cucumbers 
Soak  over  night. 


1  large  cauliflower 
4  green  peppers 


The  Dressing. 

4  cups  white  sugar  1  oz,  celery  seed 

1  cup  flour  3  pints  vinegar 

Y2  oz.  tumeric  Y2  lb.  mustard. 

Stir  altogether  and  let  come  to  the  boil. 

Mrs.  Harold  McK.  Pease. 
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TOMATO  CHUTNEY 

1     peck  ripe  tomatoes,  skinned 

3^  onions 

}i        cooking  apples 
IJ/^  lbs.  raisins 
l}/2  lbs.  brown  sugar 

oz.  whole  ginger  crushed  and  put  in  muslin 
bag. 
18  capsicums 
1     tablespoon  salt 
1     qrt.  vinegar  (C.   &  B.) 

Boil  well  for  two  hours,  then  add  vinegar.  Boil  up  for 
ten  minutes — then  pot. 

Mrs.  a.  J.  Brown. 

CHUTNEY 

1  heaped  cup  raisins 

1  sultanas 
}/2  doz.  raw  apples 

}/2        ripe  tomatoes 

2  level  cups  of  Demerara  sugar 

3  small  tablespoonfuls  salt 

1  level  teaspoonful  cayenne 

3  tablespoonsful    mustard    seed  ^ 
6  cups  vinegar 
3  heads  garlic 

2  or  3  chillies 

Peel,  core  and  slice  apples,  boil  to  a  pulp  with  half  the 
vinegar,  tomato,  then  add  the  remainder  of  vinegar  and 
sugar  to  a  clear  syrup.  When  the  apple  pulp  is  cold,  mix 
with  the  vinegar  syrup,  clean  the  sultanas,  chop  the  raisins, 
chop  garlic  and  chillies  very  fine  add  with,  salt,  mustard 
seed  and  cayenne  to  the  other  ingredients.  Boil  all 
together  for  20  minutes,    stirring  constantly. 

SEED  CUCUMBER  PICKLES 

Cut  large  seed  cucumbers  in  rings  an  inch  wide.  Let 
them  lie  in  a  weak  brine  of  salt  and  water  overnight. 
Drain,  then  boil  in  clear  water  slowly  till  you  can  pierce 
them  with  a  splint.  Take  off  and  drain  again.  Have 
ready  vinegar,  sugar,  allspice  and  small  cinnamon,  a 
pint  of  best  vinegar  and  3}/2  lbs.  of  sugar  to  7  lbs.  of  fruit. 
Boil  slowly  till  transparent,  lift  out  carefully,  put  in  jars 
and  seal . . 

Mrs.  J.  HoLLiSTER  Wilson. 
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PRESERVED 

FRUITS— MEATS— VEGETABLES 

PICKLED  BEANS 

1  peck  butter  beans  cut  in  inch  pieces,  boil 
half  an  hour  and  drain. 
While  beans  are  cooking  make  sauce  with: — 
3  pints  white  vinegar 
3  lbs.  sugar,  1  cup  flour 

1  cup  mustard 

2  tablespoon  salt 

Boil  five  minutes  and  add  two  tablespoons  tumeric 
powder  blended  with  a  little  vinegar,  boil  five  minutes 
longer.    Add  beans  to  sauce  and  bottle. 

Miss  A.  E.  White. 

GRAPEFRUIT  MARMALADE 

Slice  fruit  small  and  thin,  take  out  all  seeds  and  save; 
to  each  pound  of  fruit  add  2  pints  of  cold  water  and  let 
stand  until  next  day,  then  put  on  and  boil  for  about  ^ 
hour  (hard  boil)  then  set  off  stove  until  next  day,  weigh 
and  to  each  pound  of  fruit  and  juice  add  1  pound  3  oz. 
white  sugar,  boil  until  thick  and  clear,  about  50  minutes, 
but  try  on  a  saucer. 

When  you  take  seeds  out  of  grapefruit  put  them  to 
soak  in  cold  water  and  next  day  pour  water  off  seeds  into 
marmalade.  You  will  find  a  lot  of  gelatine  on  seeds  which 
helps  to  thicken  the  marmalade.    Mrs.  C.  C.  Ballantyne. 

GRAPE  JELLY 

Wash  and  pick  from  stem  and  put  in  the  preserving 
pot.  Wash  them  and  let  boil  12  minutes.  Then  strain 
through  cheeseclothi  Measure  the  juice  and  put  on  fire 
and  boil  6  minutes.  Remove  from  fire  and  stir  in  the  sugar 
which  has  been  already  measured — a  pound  of  sugar  to 
every  pint  of  juice,  and  already  thoroughly  heated.  Pour 
into  glasses,  fill  them  very  full,  and  place  in  the  sun,  when 
possible,  if  not,  set  in  warm  kitchen  for  a  day  or  two.  Do 
not  seal  for  a  few  days. 

Currant  jelly  is  made  the  same  way  but  requires  less 
time  in  boiling.  The  currants  only  require  6  minutes 
to  boil  before  straining.  After  straining  through  the  cheese- 
cloth and  returning  to  stove,  boil  4  minutes.  Then  follow 
the  directions  for  grape  jelly.      Mrs.  Hollister  Wilson. 
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GRAPEFRUIT  MARMALADE  OR  JELLY 

Wash  3  Grapefruit,  and  2  lemons.  Weigh  and  allow 
3  pints  of  cold  water  to  1  lb.  fruit.  Peel  fruit,  and  put 
peeling  through  the  mincer.  Cut  the  peeled  fruit  in  thin 
slices,  take  out  seeds  and  put  in  a  bowl  with  a  little  water. 
Soak  all  for  24  hours,  then  boil  hard  for  2  or  3  hours  or 
until  about  half  boiled  down.  Then  strain  and  add  Ij^ 
lbs.  of  sugar  to  1  pint  liquid.  Heat  the  sugar  well  before 
putting  it  in.  Boil  hour  or  until  it  jells,  try  in  saucer 
before  taking  up;  a  great  deal  depends  on  boiHng  down 
before  straining.  Miss  F.  E.  MacDougall. 

MARMALADE 

3  bitter  oranges 
1  sweet 
1  Lemon 

Slice  as  thin  as  possible  and  to  every  pint  of  fruit  add 
two  quarts  of  water.  Let  it  stand  for  36  hours,  then  boil 
for  3  hours.  To  every  pint  of  fruit  add  IJ^  pints  of  sugar, 
boil  till  it  jellies,  (about  35  minutes). 

Pour  into  jars  and  let  stand  until  next  day. 

Miss  MacKenzie. 

MINCEMEAT 

2]/2  lbs.  cooked  lean  beef,  1  lb.  beef  suet,  5  lbs.  apples. 
Mix  these  together  thoroughly.  Add  2  lbs.  raisins, 
1  lb.  sultana  raisins,  2  lbs.  currants,  ^  lb.  citron,  2}/^ 
lbs.  brown  sugar,  2  tablespoons  cinnamon,  1  tablespoon 
allspice,  1  tablespoon  cloves,  1  tablespoon  mace,  1  heap- 
ing tablespoon  salt,  1  nutmeg.  Mix  altogether  and  soak 
for  1  hour  slowly,  when  cold  add  1  quart  of  sherry,  1  pint 
brandy,  4  cups  meat  liquor,  the  juice  and  grated  rind 
of  2  lemons  and  of  2  oranges.  This  makes  2}/2  gallons 
and  will  keep  in  a  stone  crock  in  a  cool  place  all  winter. 

Mrs.  B.  Pol. 
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MINCEMEAT 

4     lbs.  raisins  stoned 
A}/2     currants  washed  and  dried 
apples  prepared 

2  lbs.  suet 

3  brown  sugar 

6     lemons  rind  and  juice 
1     lb.  mixed  candied  peel 
1     pint  sherry 
}/2  pint  brandy 

1  teaspoonful  salt 

2  allspice 
1  cloves 
6  nutmegs 

Mace  and  cinnamon.    Mrs.  A.  D.  Durnford. 


MINCEMEAT 

Chop  1  lb,  beef  suet  very  fine. 

2  lbs.  minced  apples  (pared  and  cored) 
1  lb.  stoned  raisins  (minced) 

1  lb.  currants, 

oz,  powdered  mixed  spice 
1  lb.  sugar 
1  teaspoon  salt. 
Juice  of  half  a  lemon 

3  oz.  candied  orange  peel,  cut  very  small 
1  oz.  citron,  cut  very  small 

1  oz.  lemon, 

Mix  all  well  together  with  half  pint  of  brandy,  tie  closely 
in  jar  and  keep  for  use. 

Mrs.  W.  I.  Gear. 

TOMATO  SOUP  FOR  CANNING 
(New  England) 

Put  in  a  preserving  kettle  3^  bushel  of  ripe  tomatoes, 
2  bunches  of  celery  (leaves  and  all),  30  sprays  of  parsley, 
4  or  5  sweet  green  peppers,  20  onions,  1  clove  of  garlic, 
12  whole  cloves,  stick  of  cinnamon,  30  bay  leaves,  1 
teaspoonful  of  whole  black  pepper;  boil  this  4  hours, 
strain  through  a  sieve,  and  add  IJ^  cups  of  flour,  one  cup 
of  sugar,  1  lb.  of  butter,  and  5  tablespoonsful  of  salt.  Cook 
}/i  hour  longer  and  seal  in  sterilized  jars. 

This  is  a  good  soup  and  will  keep  all  winter. 

G.  C.  H. 
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CANNING  CORN 

10  cups  of  corn 
1  cup  of  water 

1  cup  of  sugar 
3^2  small  cup  salt 

Boil  5  minutes  and  bottle. 

Mrs.  Lansing  Lewis. 

FOR  CANNING  STRING  BEANS 

Cut  the  beans  as  for  the  table,  put  them  into  the  jars 
raw,  press  and  fill  tightly  then  pour  over  salted  water  in 
the  proportion  of  %  cup  salt  to  1  qrt.  of  cold  water— fill 
to  overflowing  and  screw  on  the  top — air  tight, 

Mrs.  Julia  Woodhouse. 

CALF'S  FOOT  JELLY 

2  calves'  feet 
2  eggs 

2  lemont 

1  oz.  loaf  sugar 

4  cloves 

1  inc.  cinnamon 

1  wine  glass  sherry 
}/2  wine  glass  brandy 

Chop  each  calf's  foot  into  four  pieces,  wash  them  well 
in  cold  water  and  blanch  them.  Put  them  in  a  saucepan 
with  5  pints  cold  water.  Let  this  boil  gently  5  hours,  skim- 
ming it  carefully,  then  strain  through  a  hair  sieve  to  set. 
When  the  jelly  stock  it  cold,  dip  a  piece  of  clean  cloth  in 
hot  water  and  wipe  away  every  particle  of  fat,  squeeze 
the  juice  of  lemons  through  a  strainer  into  a  saucepan,  add 
the  peel,  the  whites  of  the  eggs,  slightly  whipped,  the  egg 
shells  crushed,  the  sugar,  cinnamon  and  cloves  whip  all 
together.  Add  the  jelly  stock,  whip  well  until  it  boils. 
As  soon  as  it  boils  put  the  lid  on  and  draw  to  the  side  of 
the  stove  for  20  minutes  to  form  a  crust,  when  the  crust 
it  formed  the  jelly  must  be  strained  through  a  jelly  bag 
previously  scalded.    When  strained,  add  wine  and  brandy. 

Mrs.  Henry  G.  Birks. 

BAKING  POWDER 

34  lb.  soda.  : 

2  oz.  cream  tartar  * 
2  big  cups  flour 

Sift  this  three  times  and  put  in  covered  tins  or  jars — 
an  excellent  recipe.  Mrs.  Julia  Woodhouse, 
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BEVERAGES 

ORANGE  PUNCH 

Juice  of   two  oranges 
1  lemon 

1  teaspoon  of  sugar 

2  bottles  of  sweet  (not  dry)  ginger  ale. 

Mrs.  a.  D.  Durnford. 

ROSE-BRANDY 

Rose-brandy  is  made  by  filling  a  bottle  with  fresh  rose 
leaves,  pouring  brandy  or  whisky  over  them  and  corking 
tightly.  This  will  keep  indefinitely  and  improves  with 
age.    It  is  an  excellent  flavouring. 

Miss  G.  Clergue. 

GRAPE  JUICE  PUNCH 

1  pint  bottle  grape  juice 

2  bottles  of  ginger  ale 
1  bottle  soda  water 

A  strip  of  lemon  peel. 

Mrs.  A.  D.  Durnford, 

CHOCOLATE 

3  cups  hot  water 

4  squares   Baker's   unsweetened  chocolate 
3  cups  milk 

1  cup  sugar 

2  teaspoons  vanilla 

Boil  water,  chocolate  and  sugar  together  until  it  thick- 
ens  then  add  milk  which  has  been  heated  in  double  boiler. 
Bring  to  boil,  add  the  vanilla  and  serve  with  whipped 
cream. 

RHUBARB  WINE 

Five  lbs.  ripe  rhubarb  to  each  gallon  of  water — let 
it  stand  9  days — stir  three  times  a  day.  Keep  covered, 
strain  it.  To  each  gallon  add  4  lbs.  white  sugar,  juice 
of  2  lemons  and  rind  of  one.  To  clear  it,  add  1  oz.  ising- 
glass  to  a  gallon.  Ferment  three  weeks — add  1  pint 
of  brandy  and  bung  it  up.  Bottle  in  October,  put  a  table- 
spoonful  of  brandy  and  a  teaspoon  of  sugar  to  each  bottle. 

Mrs.  Julia  Woodhouse. 
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AN  EASY  WAY  TO  WASH  BLANKETS 

For  one  blanket 

3^  bar  laundry  soap 
3  tablespoons  borax 

Shave  soap  and  dissolve  in  water  on  fire,  when  melted 
add  borax.  Put  blanket  in  bath,  cover  with  tepid  water 
and  mixture  and  soak  12  hours.  Rinse  with  cold  water 
5  or  6  times  and  hang  over  bath  and  let  drip,  then  put 
outside  in  sun  if  possible. 

Miss  E.  J.  Evans. 
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CASSIDY'S 

Limited 

Importers  and  Manufacturers 

FINE  CHINA  RICH  CUT  GLASS 

SILVERWARE 
CROCKERY  LAMP  GOODS 

GLASSWARE 

f 


51  St.  Paul  Street  West 
MONTREAL 


Cowan's  Cocoa 

Makes  Delicious  Cakes, 
Puddings  and  Pies 

Our  new  64  page  Recipe  Book  illustrated 
with  1 6  pages  in  full  color,  may  be  obtained 
by  sending  10  cents  in  stamps  or  in  coin  to 

The  Cowan  Company  Limited 

TORONTO 

Mention  St,  George* s  Cook  Book 


TELEPHONES 
UPTOWN  1099  and  3599 

Ley  and  McAllan 

LIMITED 

Floral  Experts 


558  ST.  CATHERINE  STREET  WEST 
MONTREAL 


'*Regal  Users  are  Quality  Users" 


REGAL 
FLOUR 

for  BREAD  85  PASTRY 


TELEPHONE 
UPTOWN  7078 


MONTREAL'S 
PIONEER 
FLORISTS 

and  Leaders  in  Floral  Art  and  Service 


Address 
COR.  ST.  CATHERINE 
and  GAY  STS. 


Greenhouses 
689  COTE  DES  NEIGES 
MONTREAL 


By  Appointment  to 
His  Majesty  the  King 


le 

Ogilvie  Flour  cTWiUs 
Company,  Limited 

Mills  at 

MONTREAL  WINNIPEG 
FORT  WILLIAM  MEDICINE  HAT 


The  Largest  Millers 
in  the 
"British  Empire 


DAILY  MILL  CAPACITY 
2  2,2  5  0  BARRELS 

Makers  of  the 

FAMOUS  ROYAL  HOUSEHOLD 
FLOUR 


Nearly  Every  W oman  IV ould  Like 
to  Have  a  Good 

Cabinet  Gas  Ran^e 

The  Most  Essential  Household  Appliance. 
Perhaps  the  Prices  and  Terms  Have  Been 
Too  High  and  You  Did  Not  Buy  One. 


$10.00 


Now  times  have  clianged,  prices  and  terms  are  reduced 

nNivUllA  A  A  CASH  with  order,  balance 

Uiii^i  Hill  llll  MONTHLY  PLACES  THIS  No.  30-E 
REGENT  GAS  RANGE  IN  YOUR 
KITCHEN. 

This  Range  has  white  enamelled  door  panels,  broiler  pan  and 
dirt  tray.  See  them  at  any  of  our  Salesrooms,  or  'phone  for 
Representative  to  call. 

NOW  IS  THE  TIME  TO  BUY 
All  Regent  Ranges  are  built  for  service.    Gas  Water  Heater 
prices  and  terms  reduced. 

Montreal  Light,  Heat  &  Power,  Consolidated 

83  Craig   Street   West.    Main  4040. 

605  St.  Catherine  and  Mountain  Streets.    Uptown  6000-6001 

480  St  Catherine  Street  East.     East  2935. 
2575  St.  Catherine  East,  near  LasaUe.     Lasalle  1850. 
1347  Papineau  Avenue,  near  Mount  Royal.    St.  Louis  9090 

858  St.  Denis  Street,  near  Duluth.    St.  Louis  7378. 
1945  Park  Avenue,  near  Laurier.    Rockland  1763. 
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Merritt's 
Chocolates 


Give  that  something — 
that  finisli  to  a  good 
dinner  that  all  hostesses 
strive  for.  The  coating 
is  so  unusual. 


Trice  One  T>ollar 
At  All  T>ruggists 


The  F.  M.  Merrift  Co, 

MONTREAL 
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Compliments 
of 

Molson's 
Brewery 

Limited 

I 


'  -  MAZOLA  ~ 

Use  Mazola  instead  of  butter  and  a  cake  is 
made  in  less  than  half  the  time.  MAZOLA 
eliminates  the  **creaming-in"  process. 

A  Delicious  Layer  Cake 
Try  this  Recipe  To-day 

V4  cup  Mazola 
2  Eggs 

Vi  cup  Milk 
1 1/4  cups  Flour 

1  tablespoon   Crown  Brand   Corn  Syrup 

2  tablespoons  Sugar 

Va  cup  Benson's  Cornstarch. 
1 V2  teaspoons  Baking  Powder. 
1     teaspoon  Vanilla. 

Sift  the  flour,  cornstarch  and  baking  powder 
together.  Cream  the  Mazola  and  sugar  to- 
gether; add  the  beaten  egg,  the  vanilla  and 
the  milk  and  flour  alternately.  Beat  well 
and  bake  in  layers  in  a  moderately  hot  oven. 

MAZOLA  is  wonderful  for 

SALAD  DRESSINGS 


AT     ALL  GROCERS 


Manufactured  by 

The  Canada  Starch 
Co.  Limited 

MONTREAL 
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Breast  of  Quail,  Lacelles. .  .  20 

Chicken  a  la  Val  Morin   21 

Chicken  and  Cabbage   19 

Chicken  Livers 

en  Brochette   22 

Chicken  Lenox   18 

Chicken,  Supreme  of   17 

Curry  Aspic   27 

Fowl  Smothered   17 

Fillet  of  Pork   18 


Jellied  Vegetables   18 

Kromeskies   19 

Kromeskies   19 

Lamb  in  Casserole   22 

Lancashire  Hot  Pot   27 

Russian  Patties   21 

Scotch  Haggis   17 

Spinach  Souffle  .'   22 

Sweetbread  a  la  Victoria ...  20 
Sweetbreads  on 

Mushrooms   22 

Turkey's  Livers   16 


SALADS, 


A  Fine  Sauce  for 

Canvas  Duck   24 

A  Green  Mayonnaise   26 

Aspic  Jelly   28 

Boiled  Salad  Dressing   25 

Cheese  &  Potato  Puffs. . . . .  23 
Cabbage  and  Green 

Pepper  Salad   25 

Egg  in  Tomato  Sauce   23 

Egg  Fritters   24 

Hollandaise  Sauce   25 

Hollandaise  Sauce   25 

Iced  Salad   25 


AND  SAUCES 


Lobster  Salad   26 

Parmesan  Puffs   23 

Pineapple  Salad   28 

Peach  &  Almond  Salad.  ...  29 

Russian  Salad  Dressing. ...  25 

Rink-Dum-Diddy   26 

Rullettes  de  Tours   27 

Savory  Rice   24 

Salad  Dressing   29 

Spanish  Rice   24 

Salad  Dressing   29 

Tomato  Jelly   29 
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BREADS,  BUNS,  ETC. 
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Bath  Buns   32 

Bran  Gems   30 

Brown  Bread   31 

Breakfast  Buns   35 

Date  Bread   34 

Finger  Rolls.   30 

Galette.   31 

Hatton  Buttermilk 

Griddle  Scones   35 

CAKES,  C( 

Almond  Cookies   46 

Almond  Wafers   50 

American  Tea  Cake   45 

Brandy  Snaps   45 

Brownies   49 

Butter  Cake   50 

Bohemian  Cake   39 

Christmas  Fruit  Cookies.  .  .  50 

Cinnamon  Cake   38 

Cinnamon   44 

Chocolate  Cake   37 

Cup  Cake   41 

Cream  Cakes   50 

Cream  Filling  for  Cream 

Cakes.   51 

Devils,  Food  Cake 

and  Filling   39 

Date  Cake   51 

Date  Sticks..   51 

Doughnuts   49 

Doughnuts.   49 

English  Fruit  Cake   36 

Fruit  Cream  Cake   41 

Gingerbread   42 

Gingerbread   37 

Genoese  Pastry   49 

Ginger  Cookies   49 


Page 


Nut  Brown  Bread   30 

Oatmeal  Bread   32 

Oatmeal  Rolls   33 

Oat  Cakes   34 

Potato  Scones   34 

Spider  Cake.   33 

Sweet  Scones. ............  34 

Walnut  Bread.  ....  . . .   33 


[ES,  ETC. 

Ginger  Snaps   fS 

Good  Plain  Cake   37 

Hermits   43 

Imitation  Pound  Cake   40 

Layer  Cake.   48 

Layer  Cake   33 

Layer  Cake.   47 

Maria's  Oat  Cookies   49 

Mazurkas  (Polish  Pastry) . .  47 

Molasses  Cookies   49 

Mocha  Cake...   38 

Nut  Wafers   43 

Nut  Cake   41 

Old  Fashioned  Cake   47 

Oatmeal  Cookies   47 

Perkins.   43 

Peel  Cake   42 

Rich  Fruit  Cake   42 

Rolled  Oat  Wafers   50 

Sour  Cream  Spice  Cake. ...  46 

Scotch  Shortbread  .....  48 

Spekulas   40 

Spice  Drops   54 

Spanish  Buns.   40 

Sponge  Cake   42 

Sponge  Cake   45 

Tea  Cake   45 


Almond  Pudding   57 

Baked  Indian  Pudding   55 

Chocolate  Souf¥le   54 

Chocolate  Souffle   57 

Fig  Pie   56 

Fig  Pudding   54 

French  Pancakes   55 

Graham  Pudding   57 

Lemon  Filling   56 

Lemon  Pie   56 

Lemon  Pie   56 


Orange  Souffle 

in  Orange  Shells   56 

Pancakes   55 

Plain  Fruit  Pudding   55 

Plum  Pudding 

(without  eggs)   53 

Plum  Pudding,   53 

Pumpkin  Pie   54 

Strawberry  Shortcake   54 

Turnovers   57 
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A  Dessert  Dish   59 

Apricot  Cream   61 

Banana  Cantaloupe   59 

Biscuits  Brinelline   62 

Brown  Bread  Ice  Cream ...  62 

Charlotte  Russe   61 

Chocolate   59 

Creme  aux  fruits   58 

Frozen  Pudding   62 

Genoese  Cream   60 


Page 


Maple  Mousse   63 

Maple  Mousse   61 

Maple  Parfait   61 

Pine  Apple  Meringue   61 

Queen  Mab's  Pudding   60 

Rice  a  I'lmperatrice   62 

Souffled  Orange  froid   58 

Swiss  Cream   58 

Three  of  a  Kind   63 


BEVERAGES 

Chocolate   77         Orange  Punch   77 

Grape  Juice  Punch   77         Rhubarb  Wine   77 


RELISHES, 


Baking  Powder   76 

Chili  Sauce   69 

Chili  Sauce   69 

Chutney   72 

Calf's  Foot  Jelly   76 

Canning  Corn   76 

Canning  Corn   76 

East  Indian  Chutney   71 

French  Mustard  Pickle   71 

Grape  Jelly   73 

Grapefruit  Marmalade   73 

Grapefruit  Marmalade 

or  Jelly   74 

Gooseberry  Catsup.   67 

Marmalade   74 


i,  ETC. 


Mincemeat   74 

Mincemeat   75 

Mincemeat   75 

Pickled  Beans   75 

Peach  Chutney   6& 

Pickled  Peaches   68 

Red  Tomato  Relish   70 

Seed  Cucumber  Pickles.  ...  72 

Sommerville  Pickles   70 

Tomato  Chutney   72 

Tomato  Mustard   68 

Tomato  Mustard   71 

Tomato  Pickles   70 

Tomato  Soup  for  Canning.  75 


Candied  Grapefruit  Peel ...  65 

Chocolate  Anna   65 

Chocolate  Fudge   67 

Chocolate  Candy   66 

Cocoanut  Cakes   66 

Cocoanut  Drops   64 

Cocoanut  Macaroons   64 


Glace  Fruits,  etc   66 

Marrons  Glaces   65 

Peppermint  Drops   66^ 

Turkish  Delight   64 

Turkish  Delight   64 

Walnut  Candy   66 

Walnut  Carmel   66^ 
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